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3 . Curers of the Celebrated 
Established 1857 “REGAL” Ham, Breakfast 


Bacon and Shoulder. 
Manufacturers of the 
O e ro er Famous Brand “PURITY” Lard. 


Goods for Export and Home 


Pork and Beef Packers and Lard Refiners = Trade in any Desired Package. 








Export Office Main Office PACKING HOUSES: 


344 Produce Exchange NEW YORK 527 West 36th Street ™ °° To Sow 








QUALITY FIRST! 
Get Better Results 


use 


Corcoran Wooden Tanks 


756 JERSEY AVENUE A. J. CORCORAN, Inc. JERSEY CITY,N. J. 
“Over Half a Century of Doing One Thing Well’ 











Morris’ Supreme Sausage Casings 


HE supreme quality of Morris’ Sausage sorting and grading of our casings elimi- 
Casings, due to careful selection and nates practically all waste in their use, 
highly scientific processing, assures you of hence their economy. 


a clean, absolutely dependable casing—the To be sure of a good, uniform casing, 
goodness of which will be reflected in your meeting all the requirements of sausage 
products. manufacture, buy SUPREME. 


The great precaution exercised in the ~~ Write for prices. 


MORRIS & COMPANY 


Branch of the North American Provision Co. 
CHICAGO 


“NIAGARA BRAND” 


Genuine Double Refined Saltpetre (Nitrate of Potash) 


and 


Double Refined Nitrate of Soda 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 


manuracTure> *Y BATTELLE & RENWICK “MADENLANE 















































Directions for Making a Good Prime Steam Lard (pxtlined. 
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Profitable Pails 


RESCENT Lard Pails are 
profitable pails for you to use. 

















Right in quality, right in service, 
and right in price, they offer you 
greater possibilities in the lard 
business. 


They give your lard a name and 
an attractive sanitary container. 
They protect it from dirt, dust 
and odors. They keep it pure, 
sweet and wholesome. They 
make it more convenient to han- 
dle, boost sales—and in- 
sure repeat orders. 








Crescent Lard Pailsrange A 
in size from two to fifty — 
pound capacity, but there 
is no limit to the business 


Branch Offices you can build with them. : | 
New York F = ; 
Philadelphi . : Fe 
—— Writetodayfor pricesand jg | 
Pittsburgh information regarding (OWE 
ansas C1 e A one 
Now Orleans your own requirements. rnc 055 ST LOUIS 
San Francisco 


THE BRECHT COMPANY 


Foreign Offices Established 1853 


Buenos Aires 
Liverpool 


‘ “We keep faith with those we serve” E 


Cass Avenue St. Louis, Missouri 
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Asbesto-Sponge 





Felted Insulation. 









































ITH Asbesto-Sponge Felted In- 
sulation on your steam lines you 
can be sure of two things: 

1. You are saving more heat than you 
would with any other material. 

2. Your insulation will retain its effi- 
ciency and last longer in service than if 
any other type were used. 

Asbesto-Sponge Felted Insulation is 
the most efficient on the market. It is so 
strong you can “hit it with a hammer”. 
You can depend on it to save more money 
on your steam lines. 


JOHNS-MANVILLE Inc. - 
292 Madison Avenue at 41st Street, New York City 
Branches in 62 Large Cities 
For Canada: CANADIAN JOHNS-MANVILLE CoO., Ltd., Toronto 


~ JOHNS-MANVILLE 





Power Plant Materials 
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Do you use refrigeration? 


oer 
rw & Wy ae 


Perfection ice Cream 
ite White Rose Butter 






enone s 
Owe OMEXEL 20> 
OrL. Pampas BOOT POSS 


Kawsas iy U.S A 
Jemeary 23, 1924, 
Mr. B, “, Rill, 
Chicago, Illinois, 
Dear Sir: 

We have recently installed one of your Non- 
Condenseble gas separators, and wish to teke this 
opportunity to express to you our appreciation of 
the great results this machine has perforned, It 
has reduced our high pressure about thirty five 
pounds, This alone we consider very wonderful, 


We therefore have no hesitency in recommending 






it, and feel thet it is a 


our plent, 


very veluable addition to 


Very sincerely yours, 


Read the answer 
to this question 


What is a Non-Condensable 
Gas Separator? 


It is an apparatus that takes all 
objectionable gases out of the 
refrigerating system, and purges 
the ammonia tank while the ma- 
chinery is in operation. 


It reduces ammonia, repair, fuel 
and packing costs, as well as op- 
erating hazards. 


The pressure is cut down materi- 
ally and the refrigerating capacity 
is Increased. 


Simple construction enables the 


-man in charge to tell at a glance 


whether or not any non-condens- 
able gases remain in the system. 


CHIEF ENGINSER. 


Hill Manufacturing Co. 
id Tn 


Monadnock Bldg., Chicago., Ill. 














For Lard Cooling 


and other Meat Packing and By-Prod- 
uct requirements Rempe coils have 

given satisfactory, dependable service 
to those who have used them. 


REMPE COMPANY 


340 No. Sacramento Blvd., Chicago, III. 





Manufacturers of 


Iron pipe coils for ice Ammonia drums, mani- 


and refrigerating ma- folds, attemperators, 

chines, heaters, soap headers, return bends, 

makers, blast furnaces. and iron pipe bends; 
letter pipe signs and 
galvanized coils a spe- 
cialty. 





w 






‘This end may be placed 


Coils of any shape or description in any desired continuous length on the inside of Coil if required 

















March 14, 1925. 


























THE NATIONAL PROVISIONER 5 








Announcing 


Mathieson Anhydrous Ammonia 


A Quality Product Backed by Our 


30 Years Manufacturing Experience 


UR increasing production of Anhydrous Ammonia, and a steady expansion 
in distribution facilities now enable us to offer our product to the general 
consumer. 


Although limited production has heretofore prevented us from entering the gen- 
eral market, Mathieson Anhydrous Ammonia is in no sense a new nor an 
untried product. Until the recent installation of additional plant units at our 
Niagara Falls works, the demand for our Ammonia has been constantly greater 
than our capacity production could supply. 


Mathieson Anhydrous Ammonia is the result of years of research and develop- 
ment work by our technical’ staff and is made by a process that is American in 
every detail. Our thirty years manufacturing experience in producing high 
quality Alkali and Bleach stand behind this latest addition to the well-known 
“Eagle-Thistle”’ products. 


Mathieson Anhydrous Ammonia is supplied in 50, 100 and 150 pound cylinders; 
Aqua Ammonia in standard 110 gal. drums and 8,000 gal. tank cars. Ware- 
house stocks have been established at many distributing points and we are now 
prepared to meet the demands of the trade in every way. 


Te MATHIESON ALKALI WORKS Yc 


250 PARK AVE. NEW YORK CITY 
PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE 







Caustic Soda~Liguia Chlorine | [x 2 
Bicarbonate of Soda ‘ aid SE 
~ Anhydrous Ammonia ee ys 


— x 
C Deal Direct with 


Soda Ash~ Bleaching Powder 
Moditied Virginia Soda : 


Agua Ammonia ve 


12 a kcwmus fol 





























nufacturer J 











THE NATIONAL PROVISIONER March 14, 1925. 


Keto lO“ BOFEALO™ 
“+ q BUFFALO 


















HEN you buy a “BUF- 

FALO” Silent Cutter you 
are profiting by the experience 
of the biggest packers and sau- 
sage makers in the United 
States, who have tried every 
kind of meat cutter and are now 
using the “BUFFALO” Silent 
exclusively. 





The one correct method of cut- 
ting meat for making a good, 
high quality sausage and mak- 
ing it profitably is by means of 
the “BUFFALO” Silent Cutter. 

















Also manufacturers of world-famous “BUFFALO” Mixers and new 
“BUFFALO” Grinders. 


JOHN E. SMITH’S SONS CO., BUFFALO, N. Y., U. S. A. 


Patentees and Manufacturers 


BUFFALO MtGc/Citer 














Jordan Square Ham 
Retainer 


Hundreds of satisfied users for 
several years 


This retainer has been on the market for 
several ‘years, and one of its best recom- 
mendations are the imitators that have 
recently come on the market. 


This retainer is seamless, making it easy 
to clean. The spring arrangement keeps 
ham under pressure while cooking. 


Made in three sizes: 
B-1— 8 to 12-lb. hams. 
B-2—12 to 16-lb. hams. 
B-3—16 to 20-lb. hams. 


Write for our special pre-season 
price and offer. 


Patent Applied For 


Beware of imitators of the Jordan Square Ham Retainers. 


Manufacturers of a full line of Packing House Machinery and Equipment. 


The Packers ‘Machinery and Equipment Co, 
1400 W. 47th St., Chicago, IIl. 
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LAABS’ Sanitary Rendering Unit 


Is Proving a Great Success 





The rendering of animal products is 
being very successfully carried on by the 
Laabs’ Sanitary Rendering Process, by 
combining cooking with steam and dry- 
ing in vacuum. By this process dry 
eracklings are produced and the fats 
easily obtained by pressing. 


Animal products do not require grind- 
ing or cutting in small chunks, but only 
need to be cut so that they will pass into 
machine, illustrated above, through 18” 
diameter dome. After materials have 
been processed they are easily handled 
by either hydraulic or expeller type 
presses. 

All gases and obnoxious odors are 


under complete control all of the time and 
are eliminated. 


No. 182 
Process Patent Applied For 


ADVANTAGES 


1. Produces better finished products. 


No grinder or crusher is required to prepare the 
bones or other products for melting or cooking. 
8. The digesting of the products, in the presence of 


50 Ibs. of steam pressure, is done without damage 
to the fats. 


4. Drying under vacuum, with’ temperature control, 
— the highest quality fats of bleachable 
grades. 


5. The low temperature of drying in vacuum leaves 
all the albuminous substances in the crackling, and 
thereby produces a higher percentage of ammonia 
value in the cracklings. 


6. Bones are softened by the steam cooking and are 
handled easily by either hydraulic or expeller type 
presses. 


7. All steel construction. 

8. Absolute, perfect control of sanitary conditions. 
9. Less labor to operate. 

10. Less cost to operate. 

11. Lower cost of initial installation. 

12. Occupies less floor space. 





Let Us Assist You in Determining Your Requirements 


THE ALLBRIGHT-NELL Co. 


5323 So. Western Boulevard CHICAGO, ILLINOIS 
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Galvanized Sheet Steel Car 


- L.O. KOVEN & BROTHER 


154 Ogden Avenue Jersey City, N. J. 


Manufacturers of Special 
Steel or Monel Metal Cars 


; : Also 
= Tanks Tables Sinks 


Chutes Flues 


and other sheet metal specialties 














Vats and Tanks 


FOR USE IN MEAT PACKING 
AND ALLIED INDUSTRIES 


We are in position to fur- 
nish all sizes Tanks and Vats 
for cooking, curing, soaking, 
chilling, and various other 
uses. Furnished in either 
Cypress or Fir. 

Prompt delivery assured. 


KALAMAZOO 
TANK & SILO CO. 


Kalamazoo, Michigan 
Tank Builders Since 1867 






Patent Applied for 


Waste Starts at the 
Coal Pile 

And leads up through dirty 

flues— 


Gem Flueless 
Boilers 





Built in 


1¥, to 30 

H.P. Have no flues to clean and are 

Sizes easy on the fuel pile. Burn any 
grade of coal. Need no outside 

Send for engineer to install. Just right 

Bulletin for moderate H.P. requirements. 

624 

— The Gem City Boiler Co. 

Flueless Established 1895 

Boiler Dayton Ohio 




















Write us for informa- 
tion and prices on 


H. & H. Electric Back Fat Splitter 
United Improved Sausage Molds 
H. & H. Electric Scribe Saw 
Calvert Bacon Skinner 
Adelmann Ham Boilers 
Jelly Tongue Pans 
Maple Skewers 


Knitted Bags 
Beef Calf 
~ Sheep Ham 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 








Kramer Patented Hog Dehairing Machines 


Have Timed Conveyor Hog Control 
Capacities 50 to 1,000 Hogs per Hour 


L. A. Kramer Company 
111 West Jackson Blvd. Chicago, IIl. 











“DAVIDSON” Pumps 


STEAM AND CENTRIFUGAL 
Oil 
Lard 
Brine 


Boiler Feed 


Hydraulic Pressure 
and all Packing House 
Services. 











Steam Pump 


Centrifugal Pump 


M. T. DAVIDSON CO., 154 Nassau St., New York 


185 Oliver St., Boston Established 1877 1011 Chestnut 8t., Philadelphia 











If you need new men, ask for them on the Classified Advertisement Page 








a 
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Why Should Any Packer Lose 
Thousands of Dollars Yearly ? 





We have in successful operation two Berrigan Presses, 
in one of the most conservative (mdependent) pack- 
ing houses in this country, turning out daily from 
3,000 hogs, hundreds of pounds of prime steam lard 
that formerly went into white grease. 


There is not another installation in this country that 


can compare with this from a sanitary standpoint. 


The Berrigan Press eliminates all of the objec- 
tionable conditions and odors of the tank house 


There is no need for packing houses to make any radical 
change in their method of rendering to obtain these results 


The Allbright-Nell Company, Chicago, 
has the license to manufacture and sell 
these presses in the United States. For 
further information write them, or 


J. J. Berrigan & Son 
1464 Greenview Ave. Chicago, Illinois 
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Make 


SURE 
of full vali value 





$18.90 


1000 Ibs. 
capacity 
f. o. b. 


16% pe ~ capucity 
. factory 


Make sure of full value 


Jesters 


Hundreds of thousands of users 
make sure of full value by weighing 
accurately everything they buy, 
everything they sell, on a Fairbanks 
Scale. 

Manufacturers, merchants and job- 
bers have found this . world-famots 
scale pays for itself many times each 
year and lasts a lifetime as a result 
of rust-proof moving parts through- 
out. The 500-pound capacity Fair- 
banks Portable Platform Scale sells 
for only $16.15 f. 0. b. factory —a 
price so low that anyone having 
weighing to be done cannot afford to 
be without one. You never pay for 
short weight or throw in profit ‘‘for 
good measure’ when every transac- 
tion is checked on a Fairbanks. 

The Fairbanks Portable Platform 
Scale shown here is just one of the 
hundreds of models of Fairbanks 
Scales. There is one for practically 
every weighing need—from the 
chemist’s delicate balance to the 
huge scale that weighs loaded 
freight cars. See your dealer, If 
he cannot supply you, write for com- 
plete information. 





Fairbanks Scales 


NEW _ YORE CHICAGO 
Broome and Lafayette Sts. 900 South Wabash Avenue 
and forty other principal cities in the United States 
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Flat Sides 


on their plates and cylinders 
are saving Cleveland Kleen- 
Kut users time and material. 







Soon we shall tell how still 
bigger profits are assured with 
the new Cleveland Kleen-Kut 
Grinder. 


Watch this space 


The Cleveland Kleen-Kut Mfg. Co. 


CLEVELAND, OHIO, U. S. A. 
ON THE KLEEN-KUT 














(Ye UNITED STATES 
CAN &o CINCINNATI) 


Manufacturers of 
Lithographed Lard 
Pails, Cans and Sheet 
Iron Lard Drums 





Our customers are 
our best advertise- 
ment 


We originate and 
design labels that will 
sell your goods 


Write us for complete information 





























PORK LOIN TRUCK No. 54 


’ Made with removable trays, placed 8” apart. All parts of 


_ the truck, except the running gear, are heavily galvanized 
after being fabricated. Casters are ball bearing. 


A Sanitary, Durable and Smooth Running Truck 


Length over all.......... 60” Size of Wheel...... 19”x 214” 

Width over all........... 35” Size of Caster........ 7x2" 

Height over all.......... 67” WUMNG co cts bcs ie ss 725 ‘Ibs. 
B. F. NELL & COMPANY 

620 West Pershing Road Chicago, Illinois 


“Equipment and Supplies for the Meat Industry” 





If you are looking for help, refer to the Classified Advertisement pages. 





March 14, 1925. 
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“oss” 400 “ROSS” HOG DEHAIRERS “°° 


JERKLESS in Clean Hogs the cleanest, fastest and cheapest hogs 
wre “BOSS” SUPER U HOG DEHAIRER _sper_ hour 


Bleeding Rail is at- 
tached to end of 
Hoist, forming con- 
tinuous rail from 
pen to scalding tub. 








DISCHARGE CONTROL GATE ON 
U DEHAIRERS 


holds hogs until they are absolutely clean 


“ ” JUMBO U BAR 
essorilling with 2 cleaner shafts for 
“BOSS” Jumbo Hog 


Dehairers for large 


being simplest hogs and large capacity 


and best, replace 
all the 
complicated 
Dehairers so 
expensive to 


| are in full yd — being cleaned. Short Belt operate and 
crapers, assisted by the bars, clean, turn, move and 2 = 
convey the hogs. to maintain 


Grate “BOSS” HOG DEHAIRERS Baby 


Grate up for discharging hog Grate down for cleaning hog - 





“BOSS” | 
TWIN DEHAIRERS 
Two machines in one for 
largest capacity and eco- 
nomical operation. 


THE CINCINNATI BUTCHERS’ SUPPLY CoO. 


CHICAGO BRANCH Killing Manufacturers Sausage Factory and Main Office 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits 1972-2008 Central Ave., CINCINNATI, OHIO 
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Lower your power costs; 


The “Enterprise” No. 166 cuts 
6,000 Ibs. of beef per hour. 

The No. 166 is the most economical 
machine you can buy. Saves time, 
labor, and power. 

Gears 


are placed directly on socket shaft. 
Has babbited socket shaft with ten 
thrust collars. Prevents overheating 
and excessive wear. 


The Enterprise Mfg. Co., of Pa., Philadelphia, U.S. A. 


use “Enterprise” No. 166 


Distance from ring to floor is 264% 
in. Carrier can be run under chopper. 
Our fifty years’ experience designing 
and manufacturing choppers for 
every purpose is at your disposal. 
Write us about your problems. 

Chopper catalog, showing 72 sizes 
and styles of “Enterprise” Choppers, 
sent on request. 


are done away with. Pulleys 
























Pe ee 


Increased 


Sales Volume 


easily obtained by the use of 
this paper package. Attrac- 
tively decorated, attracts at- 
tention—causes two sales to 
be made where only one was 
produced before. The most 
practical package for sausage 
meat. Made in sizes holding 
one ounce to ten pounds. 
Send for samples and pack- 
age suggestions. 


BEEN RUE 


the package 
that sells its contents 


MonoService G 
NEWARK NEW JERSEY. 























ABachus,h&Sone Baskets 


DETROIT, "MICH. EVERYTHING. 

















See pages 62 and 63 for classified ads. 












Lard Cans and Drums 


Plain and Lithographed 





Quality and Service 








Send Us Your Inquiry 


Enterprise Stamping Co. 
McKee’s Rock, Pa. 











What You’ve Been Waiting for! | 


Refillable, 
Returnable, 
Galvanized 
Steel 
Container 
SIZES 































Delivery 
Basket 
Made of 22 


gauge galvan- 
ized steel all 




















in one piece Gumter 12° Products 

reinforced high. 18° di- Cc 

around the top ameter 18° 0. 

with vy steel high. Can be Sheet Metal Dept. 

rod welded at furnished in of 

the ends with any size to Kretschmer 

ixix% angie meet your re- Mf. Co. 
g. 

fron on bottom quirements. Dut e, la. 
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What do you do with your old 
aluminum Ham Boilers? 





Many packers do not realize the 
value of the old aluminum Ham 
Boilers lying idle in their plants. 


This value can be utilized by tak- 
ing advantage of our exchange plan 
for new oval or square Ham 
Boilers. — 


As the season is fast approaching, 
ascertain what you have for ex- 
change and let us know what you 
need. 


Ham Boiler Corporation 
1762 Westchester Ave. New York City 





Factory, Port Chester, N. Y. 














Immediate Deliveries from 
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Complies with all 


New York or New Orleans 


Chicago or Baltimore 


Government Regulations 


A Refined Nitrate of Soda of Highest Quality 


NITRATE AGENCIES CO. 


104 Pearl St., NEW YORK CITY 














ST. gg 





NEW YORK 


The Most Efficient 


° Sole Selli ts fi 
Meat Curing Agent akc son 


W. R. GRACE & CO. 
NEW YORK, N. ¥. 











BUENOS Rad HAMBURG 





Jac TE 
3 it i aN 


80% Pearl St. New York City 


TEL. BROAD 3589 


Cleaners and Importers Sheep 
and Hog Casings. 


E. E. SCHWITZKE, Pres. 








Myles Pure Salt 


A large number of the meat packers 
have found best results using our 
99-84/100% PURE SALT in dry salt- 
ing, pickle, hides and capping on ac- 
count of no moisture—clean and white. 


A trial car will convince you. 


HIGBIE SALT CO. 


Fred K. Higbie, Pres. 








AUSTRALIAN Sheep and Beef CASINGS |. 
BRITISH CASING CO. 


Casing Cleaners and Dried Gut Manufacturers 
Ask for firm 


offers Sydney, Australia 


ara 


G. James Co. 
140 W. Van Buren St. 
Chicago 


Phone Shaviecn 9066 











Thomson & Taylor Company 
Recleaned Whole and Ground 
Spices for Meat Packers 


CHICAGO, ILLINOIS 











360 N. Michigan Ave., Chicago, Ill. 








Square Loaf 
Sausage Sells 


better than round loaf 
because it is easier to 
slice. Dealers say that their customers prefer it for table 
use. The mold is easily removed from the sausage, and 
after using is cleaned in a few minutes with a long brush. 
Double pin perfection 
molds assure best re- 
sults. 


Sausage Mold Corp. 


INCORPORATED 


918 East Main Street, 
Louisville, Kentucky 





The finished product 





Perfection Sausage Mold 




















PATERSON PARCHMENT PAPER CO. 
PASSAIC, NEW JERSEY 














, 
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Smoking Meats with Airoblast 


Produces the Best Results 





Illustration of Actual Installation 


Uniformity of Product Is Assured 
Smoke House Cost Reduced to a Minimum 


Further Particulars Furnished by Addressing 


Airoblast Corporation 
3948 So. Hamilton Ave. CHICAGO, ILL. 


IROGLAS 


he Modern Method 
of. GT % of SmokingMeats 8 ts 
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BORCH MANN 


& 
STOFFREGEN 


Sausage Casings 


546 West 40th Street 
New York - N. Y. 


BECHSTEIN & CO. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone No. 1251 Broad 








OPPENHEIMER CASING CO. 


Importers and Exporters of Toronto 


en es ge SAUSAGE CASINGS Reena Ries 
Hamburg CHICAGO, U. S. A. Tientsin 








Sheep Casings 
Hog Casings 
Beef Casings 


California By-Products Go. 


Main Office Eastern Branch 
2067 Gan Bruno Ave. 508 West 48rd St. 
GAN FRANCISCO NEW YORK 





MM. BRAND & SONS 
SAUSAGE CASINGS 


FIRST AVE. AND 49th ST. NEW YORK 














INTERNATIONAL RAW MATERIAL CORP. 


S. OPPENHEIMER & CO. 


Sausage Casings 
* London, a i 
ee ne ay» 
96-100 Pearl St., New York 














18-20 Gansevoort Street, 
NEW YORK CITY 
Buyers at all oar of RINGS 


a 
HANKS of SHEEP CASINGS for 
Selecting Purposes 


ot ng EARLY & MOOR, Inc. 
, Saaenge Saomee - Importers SAUSAGE CASINGS Exporters 
a SS eee riescelisa ne 139 Blackstone Street Boston, Mass, 
J. LANG 





M. ETTLINGER & CO., Inc. 


Importers, Exporters and Cleaners of Sausage Casings. A large 
stock of all kinds of casings constantly on hand 


Estadlished 1903 12 COENTIES SLIP, NEW YORK 














Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 


SAUSAGE CASINGS and SPICES 
401-3 East 68th St. New York City 


THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Gerckenstwiete 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 














NEW YORK BUTCHERS’ SUPPLY CO. Inc. 


SAUSAGE CASINGS AND 
SUPPLIES 


513 Hudson St., NEW YORK, N. Y. 





J. H. BERG CASING CO. 
Sausage Casings 
946 W. 33rd St. 


Exporters 


Chicago, Ill. 


Importers 








PHONE LEXINGTON 4114 
Schweisheimer & Fellerman 
IMPORTERS and EXPORTERS OF 

Sausage Casings 


Ave Avcor, sth st. NEW YORE N Y. 





Sausage Casings 


HARRY LEVI & COMPANY 


I ti d ters 
842 WEST LAKE STREET OE CHICAGO 











Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 
Sausage Casings & Supplies 
Tennis and Musical Strings 





Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











MANUFACTURERS 
Pouliry Foods 
Tallow and Oils 


BUYEES OF 


Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT CO.“ =~ 


West Philadelphia Stock Yards 
30th and Race Streets 


MANUFACTURERS 


+ dag 
IMPORTERS OF 
High Grade Hog and Sheep 
Casings 


Philadelphia, Pa. 
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Agrease-proof jacket absolutely transparent 


Sausages and sliced meats, wrapped in 


Cellophane, have added sales appeal 








Cellophane is a 
new and unusual 
wrapping mate- 


ial of absolute ; : 
cane arency; S nal unit packages, with a wrap of transparent 
strong, durable Cellophane, give you an opportunity for greater 


and impervious 


sales. This grease-proof wrapping retains the 
to grease or dirt. er P ppg 


flavor and goodness of meats and provisions. 
It permits appetizing counter display because 
it preserves whatever it enfolds. Its dirt-proof quality 
appeals to discriminating buyers. 




















Your retailers will appreciate the sales advantage of 
this new wrapper. 


Let us show you how a Cellophane wrap will add to 
your sales appeal. 


DU PONT CELLOPHANE CO., Inc. 


Sales Offices: 
40 West 40th Street, New York City 


Plant and Executive Offices: Buffalo, New York 


Canadian Agents: 


WM. B. STEWART & SONS 
64 Wellington St., W., Toronto, Canada 
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‘omplies with . ite for Prices : 
B. AT Gsranien The King of Nitrates iesdaton Deliseries 2 
Double Refined Nitrate of Soda i 
Prompt Shipment 3 2 
STAUFFER. CHEMICAL CO. SAN FRANCISCO SALT REFINERY 2 
e CHAUNCEY, NEW YORK SAN FRANCISCO, CALIFORNIA 
CHICAGO OFFICE: 79 WEST MONROE ST. ; 
RSI REE ma «sins wa re te A ETD 
: . The Stockinet Smoking Process 
fy] LOSS Saves 
MARGARINE CARTONS Labor 
Protect the Trimmings — 
Product Shrinkage 
HY-GLOSS Paraffining Proc- 


ess is unexcelled, is used by the 
leading Oleo Manufacturers of 
the country and attracts the 
attention of the discriminating 
buyer. 


NATIONAL 
Carton Company 


JOLIET, ILL. 











Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 


To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance. 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 


Thomas F. Keeley, Licensor 
516 East 28th Street, Chicago, Ill. Telephone Calumet 0349 














The B. A. I. 


requirements 
so far as 
color in sau- 
sage is con- 
cerned are 
very rigid. 
Our casing 
color fully 
complies with 
these rulings. 


T. E. HANLEY & CO. 


U. S. Yards, Chicago 


Distributors of 
Certified Colors 
prepared exclusively 
for Sausage Makers. 





Write for 








Information 


SMOKED PRODUCTS COMPANY 


100 to 120 Culvert Street, Cincinnati, Ohio 














Smoking and Cooler 
SAWDUST 


Any Quantities & Deliveries 


SAWDUST SALES COMPANY 
19th & Clearfield Sts. Phila. Pa. 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 
WRITE US FOR INFORMATION AND PRICES 
Wynantskill Mfg. Company 


TROY, N. Y. 
Fred K. Higbie Supply Co., Rep., 630 N. Michigan Ave., Chicago, Ill. 
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A Word of Six Letters 


Which prevents DEATH 
ARSON 
PROFANITY 
DEBT 
FAILURE 


Here it is:— 


“HOOK ’ER” 


How cum? 
Thusly :— 


DEATH.—You can’t overload a Ridgway Elevator for a future break- 
down. 
(When those 10 ignorant men in a Western factory the other day piled on the 

elevator all it would hold and then jumped on themselves for a subsequent drop 

and the death of 3.and near death of 7—if the elevator had been a ‘‘Hook’er,”’ the 
_ elevator would not have started up so overloaded 


ARSON.—The Ridgway Elevator having no spark cannot set anything 
afire. 
(Dust and air stirred up by the wind are like gunpowder. ‘‘Mysterious fires,”’ 
“started near elevator’ are almost daily records.) 


PROFANITY.—Men “cuss”—some men do—when hurrying with their 
work they find the elevator “on the bum!” 
(Nothing can put a Ridgway Elevator out of the running but a boiler explosion.) 


DEBT.—This refers to those “awful repair bills.” There are no re- 
pairs where Ridgway Elevators are installedy. 


FAILURE.—The money-making concerns’ by a strange coincidence—if 
it is a coincidence—such as 


STANDARD OIL—U. G. I—INTERNATIONAL HARVESTER— 
PENNA. R.R—QUAKER OATS—SHERWIN-WILLIAMS—PACKARD 
MOTOR CO.—UNCLE SAM and thousands more are those who 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. . 
Elevator Makers to the folks who know COATESVILLE, PA. _ Direct Acting 


By |Z IMI Ss to -_. | Shippers to Britain 


) can now obtain from the newly- 

our customer S door established L. M. S. Freight Offices in 

y America the cost of delivering, stor- 

° e ° ing or distributing their merchandise 
1n Britain in Great Britain. 

The New York Office will be 

{ LoNDon. MIDLAND & SCOTTISH RAILWAY OF GREAT BRITAIN pleased to quote rates from most of 

“THE BEST WAY” the principal British Ports to any 

; part in the interior. 


























Traffic Managers and Freight For- 
warders are invited to address 


Thomas A. Moffet, Freight Traffic Manager inAmerica 

















Advance arrangements made LONDON, MIDLAND & SCOTTISH RWY. OF G. B. 
for handling and storing any One Broadway New York 
kind of freight either at the 
port or in the interior. LMS 
GREAT SRITAIN 














If you are looking for help, refer to the Classified Advertising pages. 
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WOODENWARE 


LARD TUBS 








Prompt Delivery 
Strong from Stocks 
Re-inforcement Carried in 
Where Strength Hill City and 
Is Needed Chicago 
A strong, clean tub that will stand up Located in the heart of the Minnesota for- 
under freight handling because only the best ests, we have available, for our tubs, the 
of hard and soft woods are used in the manu- finest wood grown. Thorough kiln drying 
facture of National Woodenware Lard Tubs. prevents shrinkage and reduces waste. 


NATIONAL WOODENWARE COMPANY 


West 43rd Street and South Racine Avenue 


CHICAGO 
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“Ship Right’’ Saves Claim Losses 


Small Packer Should Know How to 
Load, Cool and Route a Meat Car 
if He Would Avoid Claims on Sales 


Just how many packers pay particular attention to the 
reduction of losses through claims? é 

And just how many claims can be traced directly back to 
carelessness of the shipper? 

The railroad companies are not philanthropists, and every 
packer well knows that they will not settle claims the cause 
for which can possibly be traced to the shipper. 

This, then, is a vitally important part of the business of 
every manufacturer of meat who uses the railroads to aid 
in his distribution. 

If claims are to be avoided, the man in charge of ship- 
ments must be far-seeing, and not too trusting! 

The man who is really “on the job” will find out for 
himself that every refrigerator car furnished his company 
is the right kind of a car. 

He will be sure it has been properly cooled, so that re- 
gardless of the temperature outside, whether high or low, 
the interior temperature is right for the meat when it starts 
and will remain right, with proper re-icing, until it reaches 
its destination. 


Can You Afford Such Losses? 
The small packer cannot afford a loss of even $500 on a 


Carload Meat Shipments 
By “Traffic Observer.” 
{EDITOR’S NOTE.—tThis is the second in 


a series of articles intended to remind the 
average packer of some things he ought to 


been declined outright, on the ground shipments, and more 
that the shipper was at fault? 
Claims on Straight and Mixed Cars. 
This latter refers particularly to carload erator car, even of the most advanced type, 


car of meat. Yet many of them take the chance of losing 
this—and much more—every time they load a refrigerator 
car without proper supervision! 

If larger packers find it advantageous to spend big sums 
of money for proper refrigerator cars, and to route and then 
follow them through to destination, surely the smaller packer 
should feel the necessity of carefully inspecting, icing, load- 
ing and routing cars as far as he can. 


A well-informed man with good judgment in supervising 
the correct loading of cars may cost a little more than a 
less efficient man. But if he avoids losses through other- 
wise improperly loaded cars, and consequent spoilage of 
meat, he earns his salary many times over. 

In THE NATIONAL PrRoviIsIONER of November 15, 1924, 
“Ship Right” was pointed to as one of the important fea- 
tures of the “Sell Right” movement. In that issue “Traffic 
— pointed out the necessity of “swatting” the claim 
evil. 

This same man, well-informed in traffic matters relating 
to the meat industry, now calls the attention of packers to 
methods of avoiding losses which might be traced back to 
oversight or carelessness on the part of the shipper. 

Read what he says. 


particularly to 
straight and mixed cars of fresh meats. 
It must be kept in mind that a refrig- 





know about shipping meats and saving losses 
on claims.] 


The first step toward avoiding a claim 
on a sale which is to be shipped is to 
start it out right. 

Do not trust to luck. There are simple 
rules to be followed, based on many bitter 
experiences of the past, if we only remem- 
ber why previous claims arose. 

This has no connection with or relation 
to losses caused by neglect or mishandling 
by carriers. It means that portion of a 
railroad claim the shipper had to assume 
because of failure to do ALL he could 
have done to avoid a loss. 

How many settlements of 75, 50 or even 
25 per cent have you been forced to ac- 
cept, and how many times have claims 


condition? 


pre-cooled ? 





Your Loss on Claims 


How many claims do you have 
for meat spoiled in transit? 


Do you make sure the refriger- 
ator car furnished you is in A-1 


Do you see that it is properly 


Are you sure it is loaded right? 

Do you route your cars? 

Are you sure they go on the 
trains for which they are routed? 


is hardly as efficient as a well-regulated 
cooler. Therefore, neither the condition 
of the meat when shipped, nor the ap- 
parent cold temperature of the car, is a 
guarantee. 
The controlling ideas should be these: 
a. Adequacy of the car 
b. Precooling 
c. Method of loading 
d. Routing and designation of receiv- 
ing stations and the receiving in- 
structions. 


Adequacy of Refrigerator Car. 
Much can be said as to adequacy of 
refrigerator cars. 
There seems to be a prevailing impres- 
sion that any car painted yellow is ade- 
quate to protect fresh meats, regardless 
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of the season of the year or length of run! 

It stands to reason that, if it were not 
good packinghouse practice to double-in- 
sulate fresh meat cars and install brine 
tanks, the successful packer who owns, 
operates and sometimes even builds cars 
for this purpose, would not spend mil- 
lions—that is not an exaggeration—above 
the cost to build a refrigerator car that the 
carriers build for transporting ‘fruits and 
dairy products. 

If it is not safe for the large operator, 
it is doubly dangerous for the smaller 
packer, to whom a $500 or $1,000 loss is a 
most serious matter. 

Don’t Take it for Granted. 


The furnishing of an iced car by the 
carrier is not 100 per cent guarantee of 
liability; the packer must see that it is 
properly precooled at the moment of ship- 
ping, and is. apparently in good shape to 
carry the product safely. 

That word “apparently” can cover a 
multitude of sins. 

How many users of’railroad refrigerator 
cars take temperatures of cars before 
loading, to see if the car can really make 
proper temperature? How many get in- 
side and close the doors to see if it is 
tight at the doors and around the bunkers? 


Why Not Watch This, Too? 


From my experience I have many times 
been amazed at the almost child-like faith 
of the packer, loading $3,000 worth of 
meat in an unknown car, when the same 
packer would sit up all night and help his 
engineer repair a leak in a brine coil, 
for fear $100 loss would result in a few 
hours delay! 

What are you going to do when a rail- 
road car goes through without delay, with 
a very clean record of re-icing in transit, 
and yet arrives with fresh meat “soft,” 
“slimy,” “stale” or “frozen?” 

The railroad furnished you, on the face 
of it, every service they contracted to 
furnish. 

A common carrier is not a guarantor of 
condition—they only contract to do a cer- 
tain service for hire—and stand pretty 
stiffly on that contract! 


Precooling Cars. 

Cars should be iced, even in cold 
weather, 24 hours or more in advance of 
loading, and a liberal percentage of salt 
should be used to rapidly melt the ice and 
produce proper degree of temperature. 

This is important. in cold and extremely 
low temperatures, so as to produce a tem- 
perature- that will be low enough to pro- 
tect the meat. And of course it is im- 
portant in higher than extremely low or 
meat freezing temperature, so as to pre- 
vent freezing of the meat. 

If the car is re-iced and re-salted each 
day the ice melts regularly and releases, 
of course, a degree approximating the 
melting point of ice. If the car is ade- 
quate from an insulation standpoint, the 
constant production of this temperature 
will prevail against lower temperatures 
outside. Furthermore, the outside tem- 
perature is always varying during a run 
over any considerable length of travel. 

What would the cooler man and super- 
intendent do if the cooler temperatures 
varied as greatly in any one day? They 
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would take radical and immediate steps 
to correct the temperature or 'refrigera- 
tion production. 

All fresh meat cars should be re-iced 
at the plant before leaving, using season- 
able percentages of salt, regardless of icing 
or re-icing on previous dates. 


Loading the Car. 


Now we have a part of the shipping that 
is entirely up to the packer. 

Ask your own attorney, to whom to 
look for the lost claim money, if you can’t 
show positively, and in court if necessary, 
that the meat was loaded safely and prop- 
erly. 

There are only two points in loading 
that control—ice location and circulation. 
The other matters of loading, such as 
stowing and bracing, are known to every 
loader. 

As to location. Cuts of all kind, espe- 
cially pork, should be given preference 
near bunkers. That is very simple. 

Circulation is a thing that is even more 
important, because it must be arranged 
ior in each car. In your cooler it is taken 
care of automatically. 

Fresh meats, properly located in the 
car, safely stowed with sufficient circula- 
tion, will save thousands of dollars and 
give your buyer brighter, sounder meats, 
much to the promotion of your reputa- 
tion. 

Racks are cheaper than meats, and the 
losses from failure to use them properly 
would pay for more than could ever be 
used! 

Routing the Car. 

As to routing. How many packers 
know the time of scheduled trains between 
re-icing stations of the railroads handling 
their fresh meat shipments? 

You may say you don’t care, as you bill 
to re-ice “at all stations,” or some such 
instructions. 





Your Cooling System 


Most hot weather troubles can 
be traced to faulty refrigeration. 


Do you ever have trouble with 
the refrigerating system in your 
plant? 


Do you know how to take care 
of your condensers, brine circula- 
tion, refrigerating machines ? 
insulation 


Is your in good 


shape ? 


Cold air leaks cost money. They 
will eat you up if you don’t watch 
out! 


Care of a packinghouse refrigerating 
system is plainly and simply described 
in an article on “Refrigeration in the 
Meat Plant,” by a packinghouse master 
mechanic, printed in a recent issue of 
Tue NATIONAL PROVISIONER. 


If you want a copy of the article, 
cut out this notice and send it with a 
2-cent stamp to THe NaTIonaL Pro- 
VISIONER, Old Colony Bldg., Chicago. 
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Suppose you load late for a fast train, 
and the next available train is six, eight 
or ten hours longer between regular re- 
icing stations? 

Suppose the schedule of the fastest 
train, via a certain line, is in excessof the 
proper time between re-icing stations? 

A carrier has a service with which you 
are supposed to be familiar. If their regu- 
lar schedule can not make it properly, as 
stated here, then you have contracted with 
the wrong road! 

It Is Up to You! 


Probably your claims have been reject- 
ed with an explanation like this: “You 
should protect yourself when you turn 
over $3,000 worth of meat to a railroad, 
or $3.00 worth toa drayman. You should 
not expect to get the impossible!” 

Sometimes the writer wonders if the 
average packer really knows how this de- 
partment of his business is handled! He 
certainly should give these points his care- 
ful attention. 


(This subject of “SHIP RIGHT” will be 
discussed further in later issues of THE 
NATIONAL PROVISIONER.] 


> as 
HOG SHIPPING LOSSES. 

How to prevent hogs from being in- 
jured in transit was discussed at a meet- 
ing of farmers of Southeastern Nebraska, 
held recently in Nebraska City, Nebr. 
The meeting was held under the general 
direction of Carl M. Aldrich, manager of 
the Morton-Gregson Co., Nebraska City. 

R. W. Carter, chairman of the commit- 
tee on livestock losses of the Institute of 
American Meat Packers, and Dr. W. J. 
Embree, of the Western Weighing and 
Inspection Bureau,, were the chief 
speakers. The talks were graphically il- 
lustrated with moving pictures. 

Those present at the meeting expressed 
themselves as being greatly interested, 
and it is felt that good results are certain 
to follow. 

—_— so 
TELLING WORLD OF U. S. BACON. 


Films made by the U. S. Department 
of Agriculture to show the sanitary meth- 
od of production and the high grade of 
American meats are popular abroad. 

The reel known as “Behind the Break- 
fast Plate,” showing how bacon is man- 
ufactured in this country, Was run in more 
than 118 places in Germany during ten 
months of 1924. This was accompanied 
by “She is Wild,” a film of more popular 
type. 

These films have been used to popular- 
ize the knowledge of American meat food 
products, particularly among the indus- 
trial populations of Europe. 

ae 
FRANCE TAKES PORK TO MAR. 31. 


The French government has again ex- 
tended the permission to ship fresh pork 
to France up to March 31, 1925. This 
information was received by cable by the 
U_ S. Department of Commerce. 

ee 
DANISH BACON EXPORTS. 

Exports of bacon for the week ending 
March 7, 1925, amounted to 4,600 metric 
tons, according to cable reports to the 
U. S. Department of Commerce. 
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Poor Country Hide Take-off Costs Money 


Are killers and hide dealers overlook- 
ing an opportunity to do themselves and 
the industry a great deal of good? One 
of the best-informed men in the industry 
thinks they are. 

In an open letter sent to the trade this 
week, S. H. Livingston, Lancaster, Pa., 
well-known hide broker, tells what he 
thinks is the matter with the industry. 
He does not mince words, but goes 
straight to the point and says what he 
thinks. 

Small Producer is Neglected. 


He says that too. little attention is paid 
to the producer of the so-called “country 
kill” hides. This term, by the way, he 
says is wrong, as practically all such 
hides are produced by the city and town 
butcher. 

Too large a percentage of these hides 
are grading No. 2, when with a little effort 
they could be made much better. To say 
that because of his limited production the 
individual butcher is not an expert at 
flaying is all “bunk,” according to Mr. 
Livingston. With a little education he 
could easily turn out high grade hides, 
as many are already doing. 

There is no excuse for the fact that 30 
to 70 per cent of hides produced outside of 
packing plants ‘grade No. 2. 

The remedy, according to this expert, is 
education and cooperation. He proposes 
an educational advertising campaign which 
will teach producers of “country kill” hides 
why they should produce better hides, and 
how they should go about it. 

Mr. Livingston’s letter follows. Read 
it and see if you agree with him: 


Editor THE NATIONAL PROVISIONER: 


For many years tanners have complained 
about the flaying and the general condition 
of hides and skins that are taken off out- 
side of the big packing plants, particularly 
with regard to the so-called country kill. 
But very little has ever been done about it. 

In the first place the term “country 
kill” causes confusion, and results in little 
attention being given to the real producer 
of these hides and skins—the city and 


town butcher. He is the man who takes . 


off the bulk of the hides and skins outside 
of packing establishments. 

The latter are the people who should 
be talked to, for they do slaughtering 
every day and not on one or two killing 
days a year, as is the case with the farmer 


‘who does a little butchering for his own 
‘needs and for a few neighbors. 


There are many more slaughterers in 
this country outside of the regular meat 
packing plants than most tanners think. 
If these were reached the situation could 
be improved. 


Fault Lies With the Trade. 


The fault lies with the tanners and 
with the dealers. No amount of com- 
plaining or talking by either will be of 
any consequence until both make a con- 
certed and serious effort to correct an 
evil that can be corrected if both pull to- 
gether. 

I have been engaged in the hide busi- 
ness for over 20 years. In that time I 
know of only one serious effort in this 
direction, and that was during the period 
of the War Industries control. 

It did some good as long as it lasted, 
at least through the East. We know of 
producers who used to make from 50 to 


75 per cent No. 2 hides who turned in 
less than 10 per cent No. 2’s when they 
saw that the trade was in earnest and 
when they were confronted with intelli- 
gent talk. 

There have also been movements in the 
Middle West by a few dealers there in 
years gone by who got together and 
formed associations, etc. Their work was 
limited because it did not have genuine 
cooperation from tanners, and the terri- 
tory was too small. Nevertheless it must 
have produced some good results. 


' Why Not Use All of Domestic Supply? 


Tanners are not without blame in the 
present state of affairs. Mr. Brown of 
the Central Leather Company recentl 
stated that the tanners ought to pwn 
all hides and skins produced in the United 
States. It seems ridiculous not to use up 
our own domestic supply when it falls 
away short of our needs. 

Tanners will not be confronted with 
an agitation for a tariff.on hides every now 
and then if. they get right down to brass 
tacks and do something worth while to 
improve outside hides and skins so that 
our domestic supply can go into leathers 
that are now made from foreign varieties. 

It is up to the tanners and dealers to 
educate domestic producers into better 
handling methods, better flaying, etc. If 
tanners desire the good will of farmers, 
producers and consumers, then let them 
make a serious effort to make the raw 
stock better. 

And after it is better, let them pay a 
price for it that compares favorably with 
ore best and standard types of hides and 
skins. 


Must Keep Steadily at It. 

The producer will listen, and so will the 
hide dealer, if they both are approached 
properly. If the subject is kept before 
them every day in the year it will pro- 
duce good results. But if a grand “hul- 
labaloo” is made for a few days or a few 
weeks and then the subject is left to die 
a natural death, nothing can be expected. 

If the hide dealer wants to protect his 
business, then it is up to him to get busy 
and do something instead of doing a lot 
of complaining. Tanners also ought to 
do something to encourage better condi- 
tions, for if we improve hides, so that they 
can be used in competition with packer 
or foreign goods, then we are entitled 
to prices in keeping with such improve- 
ment. 

There are some tanners who reciprocate 
for careful flaying and proper handling 
methods, while other tanners seem to feel 





Better Country Hides? 


How much better would your 
business be if you could cut down 
the number of No. 2 country hides 
you handle? 

This applies both to the slaught- 
erer and to the dealer. 

This can be done, according 
to one who has been in the busi- 
ness for 20 years, and knows what 
he is talking about. . 

The remedy is cooperation and 
education. 

Read this letter from a hide ex- 
pert, and see if you don’t agree 
with him! 
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that anything outside of the big packers’ 
establishments is a country hide. 


Must All [Work Together. 


There should be enough men in each 
branch of the business to take hold of 
this subject and go through with it quickly 
and with a will. To my mind it needs no 
great amount of organizing, no great ex- 
penditure of money and no red tape. 
‘Nothing is to be’ gained by tanners talk- 
ing about it among themselves. 

What they should do is to help put im- 
provement across, not through penalizing 
country stock, not through boycott or 
threats, but by asking each of their dealer 
customers to give them genuine cooper- 
ation all the time. If the tanner is deal- 
ing direct, let him ask the cooperation 
of the producer. 

The producer is not at fault in the pres- 
ent situation. The fault lies with the 
buyer. 

Why should there be from 30 to 70 per 
cent No. 2 hides and skins in raw stock 
produced outside of packers? There is no 
reason for it. 


Butchers Can Take Off No. 1 Hides. 


That talk about the individual butcher 
not being expert at flaying because of his 
limited production is pure “bunk.” There 
are thousands of individual butchers tak- 
ing off first class hides even though their 
production is only a few hides a month. 

Thousands more will become expert if 
they are urged to do good work. They 
want to hear good common sense, and the 
responsible hide dealer and tanner ought 
to come forward and educate them. 

Tell them your needs. Tell them why 
you can’t make good leather out of a 
poor hide. Tell them that the one- cent 
allowance on No. 2 hides does not compen- 
sate for the damage to the finished prod- 
uct, etc. 

To have genuine cooperation, the dealer, 
the producer and the manufacturer must 
understand each other’s problems. 

Why not keep this subject alive through 
publicity in the mediums that reach the 
producer of hides as well as the fellow 
who deals in them? 


Waste Is Tremendous. 


Imagine the waste due to neglect in 
salting, through lack of salt, dirty salt, 
to say nothing of money that is wasted 
through cut and scored hides! 

Is it not worth the expenditure of a 
few thousand dollars in an effort to cut 
down some of this enormous waste? We 
cannot eliminate all of it, but we can keep 
it down to a reasonable limit. 

It strikes me that an expenditure of, 
say, $15,000 per year devoted to page ad- 
vertising in THE NATIONAL PROVISIONER and 
certain other publications would be a 
worth while investment. There should be 
enough tanners and hide dealers in the 
United States willing to defray some such 
expense between them. And every hide 
man owes it to ‘his business to pay sotne- 
thing to protect that business and do it 
willingly. 

There are some very big men in the 
Tanners’ Council and in the hide trade 
and it is up to them to get busy and work 
out some ways and means by which raw 
stock improvement can be brought about. 
The big men should lead and show the 
way. 

A campaign of advertising should be 
supplemented by work on the part of tan- 
ners and dealers. This can be done at a 
small cost to themselves on the stationery 
that goes to the trade. 

If we are going to do anything on this, 
let us not make it one of those “drives” 
for a week or for a month, but a daily 
part of our business. If the dealer and 
producer are confronted with a plea every 
day we will all wake up to the necessity 
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and importance of conserving our raw 
stock. 


Must Work for Our Business. 


All things being equal, home industries 
should get the first call on the manufac- 
turers’ business. We should get some 
preference, but if we cannot deliver the 
goods in the shape that our packer and 
foreign friends put it out, then we cannot 
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expect the business and we are not entitled 
to it. 

We all have to make a livelihood, but 
none of us are so busy at doing that that 
we can’t spare a little time for the com- 
mon welfare of the industry. Who will 
come forward and support some such a 
movement? 

Yours truly, 
S. H. LIVINGSTON. 





,™ 
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Less Pork But More 


More cattle and hogs were slaughtered 
in the United States in 1924 than in any 
previous year in history, according to fig- 
ures recently compiled by the Bureau of 
Animal Industry of the U. S. Department 
of Agriculture. There were about one and 
one-tenth animals slaughtered for every 
man, woman and child. 

The total number is approximately £50,- 
000 more than that of 1923, the previous 
record year. 


Lighter Animals Marketed in 1924. 


However, the high record for meat pro- 
duction remains with 1923, says the De- 
partment. This is because the animals 
marketed in that year averaged some- 
what heavier than was the case in 1924. 
Stockyards records show that cattle and 
swine were several pounds a head lighter 
during 1924, but there was little if any 
difference in the weight of sheep and 
lambs. 

The estimated total slaughter of food 
animals in the past three years is as fol- 


lows: 


1924. 2£23. 





1922. 
SE: wivioe Soeeeks 14,399,700 13,882,600 13,148,200 
SE 5 cnn keces& ny 9,466,309 8,824,200 8,363.190 
Sheep and lambs... 15,396,100 14, — 200 14,047,500 
ER: seeusbosenees £2,300 5,400 55,400 
Swine . 80,626,100 81, 532, 600 67,050,700 
PER. is o's 0's e003 119,980,500 119,133,000 102,667,900 


The meat produced y toes these animals 





during the same year is as follows in 
Ibs.: 
24. 1923. 922. 

Beef, lbs... 7,069,000,000 6,877,000,000 6,710,000,000 
Veal, Ibs... 931,000,000 870,000,060 792,000.00 
Mutton and 

lambs, Ibs 588,000,09) 569,000,000 534,000,000 
Goat meat, 

ee 3,900,000 3.000, 000 2,000,000 
fork (ex 

lard), 1bs.10,609,000,000 11,143, 000,000 _9,132,000,000 

Total 

meat, Ibs.19,209,000,000 19,462,0C0,(00 17,170,000 000 


Lard, Ibs... 


2,773,900,000 2,871,000,000 


2,330,000,000 





gnized 
Standard 
/7er Animal 
ByProduct 





Beef Eaten in 1924 


Beef production increased steadily dur- 
ing the years shown and in 1924 was the 
highest since the maximum production of 
1918, when slightly more than 7% bil- 
lion pounds were produced. Veal and 
mutton also increased in the last three 
years 

As regards total meat production, the 
heavier animals in 1923 made that the 
banner year so far for meat production. 


How Meat Production is Figured. 

The Department explains its method of 
translating live animals into dressed meat 
as follows: 

The animals are converted into dressed 
meat by means of average weignts care- 
fully calculated from packers, stockyards, 
and other data bearing on market weights. 

The dressed carcass does not represent 
all of the edible meat from an animal, 
there being also what is known as the 
edible offal (liver, pluck, etc.). Neither 
is the dressed carcass itself all edible be- 
cause of the bones and other waste ma- 


terial which it contains. 
The dressed weight, therefore, is con- 
sidered as fairly representative of the 


meat equivalent of the animal. 


Th United States has one-sixteenth of 
the world’s people but it has within its 
borders about one-seventh of the recog- 
nized breeds of food animals. There is 
no question of the self-sufficiency of this 
country so far as hog products are con- 
cerned, as 12 to 15 per cent of the total 
production is exported annually. 


The combination of hog and corn in 


the United States is regarded as supreme. 


‘ 





Swenson Double Effect for handling tankwater, 
Cudahy Bros., Cudahy, Wis. 
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This is not the case with other kinds 
of meat. In recent years there has been 
produced barely enough beef to meet con- 
sumptive demand, but so far imports of 
meat generally are unimportant. 

Meat Imports Remain Small. 

Exports of meat and lard during the 
past three years were as follows: 


1924. 1923. 1922. 
Beef and veal, Ibs. 40,000,000 42,000,000 46,000,000 
Mutton and lambs 
{6 606 abbpiees 000,000 3,000,000 2,000,000 
Pork ‘ine lard), 
A an See e eee 735,000,000 9€0,000,000 727,000,060 





Total meat, Ibs..777,000,000 1,005,000,000. 775,000,000 


Bara, the. ....503 986,000,000 1,075,000,000 799,000,000 


The total meat consumed in the United 
States has steadily increased each year 
for the last six years, but the ever-in- 
creasing population of the country re- 
duced the per capita consumption about 
one pound in 1924. There was a falling 
off of two pounds in pork, but an in- 
crease of one pound in beef and veal. 

The per capita consumption of each kind 
of meat and lard for the last three vears 
is as follows: 





1924. 1923. 1922. 

EE Pt Ter TT eee Te eee 62.6 62.1 1.0 
DL AE SG oak ap akan k ete 8.3 7.9 7.3 
Mutton and lamb, Ibs............ 5.2 5.2 5.0 
erk (ex. tard), The. 2.01.5 .0065 88.8 90.8 75.6 
Weted ment, Wee. soca ccsascccas 164.9 166.0 148.9 
Be Ee ey ee eee eee ie ie 15.5 16.2 14.0 
Total meat and lard, Ibs....... 180.7 182.2 162.9 


“It seems opportune,” says the Depart- 
ment, “to offer a word of caution to the 
probable immediate future of the meat 
industry in the United States. 

“Estimates and information reaching the 
department show that stocks of meat 


animals as well as of feeds are by no 


means so plentiful as they were a year 
ago. On the other hand our population 
will doubtless make the usual increase of 
about 1,500,000 each year. 

“The indications, therefore, point to a 
shorter supply of meat during the next 
year or two at least. Any considerable 
curtailment of the abundant supplies of 
the last two years would naturally affect 


all classes of consumers, from the large 


wholesale dealer down to the housewife.” 
~~ 
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Hog Prospects Good 

Farmers are not going out of the hog 
business. In fact, most of them are still 
in it and are finding it very profitable. 

Corn fed to hogs is paying out much 
better than corn sold on the open mar- 
ket. An example of this is given by a 
farmer in eastern Nebraska who kept an 
accurate record on a bunch of fall pigs 
to find what he was getting for his corn. 

In a 22-day feeding period, 43 pigs con- 
sumed 76% bushels of corn, 300 pounds 
of tankage, 100 pounds of oil meal and 
100 pounds of shorts. A gain of 1,410 
pounds was made, and the owner figured 
that he realized $1.50 per bushel for his 
corn. The hogs were sold near the end 
of February at the going market price. 

Many of the hogs in the country are 
doubtless held in strong hands; that is, 
by farmers who have corn or can buy it. 

There is little likelihood that the gen- 
eral run of hogs will be as well finished 
as in years of a well matured corn crop, 
but reasonably well finished hogs can be 
expected. Already pasture combinations 
for the spring pigs are being planned to 
get the best results until the new crop 
of corn is available. 

Even if market runs continue to show 
the recent decreases, packers can feel as- 
sured that this situation will continue only 
until a new pig crop can be raised. 

Farmers know how to raise preity good 
hogs without corn, and ten dollar hogs 
are an incentive to increased production. 
Twelve, thirteen and fourteen dollars is 
a still greater incentive. 

The only question is, will product prices 
increase sufficiently to enable packers to 
continue to pay the price? 

on 

England “Busts Trusts”’ 

England is said to be having a shot 
just now at “the jolly old American game 
of trust busting.” 

The so-called the 
limelight, the Vestey interests being the 
“offenders.” 


“meat trust” is in 


What is probably purely a legitimate 
reward for shrewd commercial talent and 
aggressive hard business sense is appar- 
ently being made to appear as something 
detrimental to the well being of the gen- 
eval public. Hence the investigation. 

In the United States as long as an in- 
dustry is satisfied to stay within relatively 
narrow limits, it is not open to suspicion. 

But woe unto the ambitious business 
that wants to become of great national or 
international scope! It immediately be- 
comes a subject for investigation. 

So with the Vestey interests. Far-see- 


ing business vision extended these inter- 
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ests throughout the British Empire. Some 
of the ventures have been successful and 
some have not. But in the aggregate the 
business has paid. The British public too, 
has reaped an advantage. 

When economic forces beyond the con- 
trol of even a great corporation rule, the 
unfortunate results are laid at the door 
of the so-called “trust.” It shows a profit, 
is big, and therefore it must be guilty 
Few of its critics realize 
that conditions might have 
worse if it did not exist. 


of misdoing! 
been even 
Large corporations have their place in 
any great nation. There is always a bal- 
ance wheel. This is the efficient smaller 
national and local firms with which they 
are unable to compete successfully in 
many ways. 
The Vesteys, too, appear to be paying 
their penalty for success. 
on 


How to Know Real Beef 


Grading meat would seem to offer one 
of the best solutions to the problem of 
quality in meat which faces the industry 
today. 

Education of the housewife is desirable, 
but actual standard grading must be fol- 
lowed in order that meat will be sure to 
it will 
be up to the consumer to decide what 


sell for what it really is. Then 
grade he prefers or can afford. 

This is particularly true in regard to 
beef. 

Prime beef is one of the most delicious 
foods offered the human race. But only 
a very small percentage of the people 
If they 
the demand for it would in- 
they 


really know what prime beef is. 
did know, 
crease in leaps and bounds and 
would be willing to pay the price. 

Commenting on this matter of the need 
for recognition of quality in meat, The 
Breeder’s Gazette says that if the Lord 
had intended the American people to live 
on decrepit dairy cow or other equall) 
tough meat He would have provided them 
with the fangs necessary to mastication. 

A very considerable percentage of the 
beef offered the American public today 
comes from the discarded dairy cow. This 
animal was never intended for meat pro- 
duction and therefore does not produce 
real beef but a spurious product. 


This being true, what chance is there 
to increase beef consumption when so 
much of the kind offered the lion for 
his daily diet is sold to the American 


public? 

Here is a place where the producers oi 
real beef and the packing industry might 
well put their heads together and secure 
results which would be gratifying to them 


and to the consuming public as well. 
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PRACTICAL POINTS FOR THE TRADE 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission.) 


Making Prime Steam Lard 


A western packer wants to improve the 
quality of his lard. He says: 
Editor The National Provisioner: 

Will you please give us a recipe for a good steam 
lard? 

Materials.—In making prime steam lard 
good results can be obtained by using 
any kind of killing or cutting floor fats. 
But not over 10 per cent of pickled fat 
or dry salt fats should be used. Avoid 
using any, if possible. 

If sweet pickle or dry salt fats are used, 
they should be washed thoroughly in cold 
water before rendering, so as to take out 
as much of the salt as possible. Too much 
salty material will discolor the lard. 

All material which enters the rendering 
tank should be thoroughly washed. Un- 
less the material for rendering has a lot 
oi natural water in it, it is advisable to 
admit clean water through the bottom 
water connection of the tank, so that the 
cone is about half filled. 

Loading the Tank.—-It is standard prac- 
tice to fill the bottom or the cone of the 
tank with green bones. This will prevent 
the fats from packing in the bottom of 
the tank, and thus interfering with the 
free flow of steam. 

While the tank is being loaded, and es- 
pecially if held open for any length of 
time, the steam should be turned on just 
enough to keep the water hot. 

The tank should never be filled more 
than four-fifths full of raw material, so as 
to allow plenty of room for “rolling” dur- 
ing the cooking process. 

Cooking.—After the tank has been 
charged, the man-hole must be secured 
tightly and the steam turned on gradual- 
ly until the proper pressure is on the 
tank. Cook at about 35 to 40 pounds 
steam pressure for nine to ten hours. 

The valve on the exhaust pipe in the 
top of the tank is kept closed until the 
gage shows the proper pressure on the 
tank. Then it is opened slowly for a few 
seconds, to allow a free exhaust of steam. 
Then it is closed down, so as to allow 
just enough steam to exhaust into the 
air to carry away the gases freely. 

Settling—The lard is allowed to settle 
in the tank for two or three hours be- 
fore drawing off. The best practice is 
to let the lard run into a large receiving 
tank equipped with steam coils, to drive 
off any additional moisture which may 
remain in the product. 

The quality of the nnished product will 
depend on the care in handling the raw 
fat, and also in drawing off the finished 
product so that no tank water is mixed 
with the lard. Careful cooking in the 
rendering tank, and the elimination of all 
possible gases, is very important. 

Refining.—The finished product is then 
pumped or drawn by gravity into the 
bleaching or refining tank, where the 
bleaching operation is accomplished by 
the use of fuller’s earth. 

The refining or clay kettles, as they are 


commonly called, are heated by means of 
a double bottom and steam coils, to a 
temperature of 130 to 140 degrees, and 
the lard is violently agitated by com- 
pressed air. The pipe which supplies the air 
should run down to the bottom of the 
tank within a few inches of the lowest 
part. 

The quantity of fuller’s earth to be used 
for refining depends upon the quality ot 
the raw product. One-half to one per 
cent of fuller’s earth is a good average. 

After the fuller’s earth is added, the 
lard is thoroughly agitated for ten to 
fifteen minutes. After thorough agita- 
tion the line which flows irom the pump 
to the filter press is opened, and soime 
of the product run through the filter press. 
Tests are made to see if the lard is thor- 
oughly refined. When the color is about 
suitable the product is drawn off into the 
storage tank. 

Drawing Off.—An important point in 
the manufacture of lard is the proper 
handling after the raw product has been 
manufactured into lard; that is, in draw- 
ing off from either the storage tanks or 
the receiver. 

One method is to run the lard over steel 
cylinders, with the lard leaving the stor- 
age or receiving tank at a temperature 
of from 100 to 130 degrees F. It may then 
be drawn from the picker box of the lard 
cooling cylinder directly into the package. 

Some operators, however, prefer to 
draw off the lard from the cooling cylin- 
ders into the agitator, so that the man 
who draws off has a constant supply ot 
lard to draw from. Unless there is a 
ready supply of lard which keeps the pick- 
er box constantly full of lard, there is a 
possibility that the lard may be drawn 
off too fast, with the result that a lot of 
air is mixed with the finished product in 
the packages. ‘ 


— ge 
What is “back-packing,” and how are 
meats held in cure under this method? 
Ask THE BLUE BOOK, the “Packer’s 
Encyclopedia.” 





Temperatures! 


Do you watch them 
In the hog scalding vat? 


rendering kettle? 
“ “lard tank? 
“ “ ham boiling vat? 
“ “ sausage kitchen? 
“ “smoke house ? 


meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 


Send a 2-cent stamp to THE 
NATIONAL PROVISIONER, Old Colony 
Building, Chicago, for copies of the 
four articles on “Temperature Con- 
trol in the Meat Plant,” which ap- 
peared in recent issues. 
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Shrinkage in Rendering 

A wholesale and retail meat dealer in 
the Southwest wants some information on 
shrinkages. He says: 

Editor The National Provisioner: 4 

How much will beef caul fat shrink in rendering 
per 100 lbs.? 

What is the shrinkage on leaf lard? 

What is the shrinkage on pork caul fat? 

What is the shrinkage on kidney suet? 

The yield of fats depends largely on the 
method of handling, and whether it is hot 
or cold yield. A great deal also depends 
upon the moisture in the fats and the 
proper method of chilling of the product. 

The following yields are average for 


product handled in a careful manner 
throughout: 
The yield of beef caul fat, chilled, is 


70 to 72 per cent, making a shrinkage of 
28 to 30 per cent. 

That of leaf lard is 96 per cent, with a 
shrinkage of 4 per cent. 

The hot yield of pork caul fat is 54, 
having a shrinkage of 46 per cent. 

Kidney suet yields 74 per cent, showing 
a shrink of 26 per cent. 

corer 


Chilling Beef and Lambs 


A subscriber in the East desires the 
following information: 
Editor The National Provisioner: 

Will you kindly tell me the proper temperature to 
keep a beef box that is handling 25 cattle, 75 calves 
and 20 lambs a day? 

Also tell me the proper temperature to keep a 
chill room handling the above. 

The proper temperature for a beef box 
is between 34 and 38 degrees. 

The temperature of the chill room, 
where it is used as a fore cooler, should 
be higher than this, as the cattle remain 
in it only a short time, and it is danger- 
ous to have too low a temperature. The 
reason for this is that the rapid chilling 
of the outer parts of the carcass has a 
tendency to insulate, and to cause bone 
sour in the hip joint. 

A chill room, where used as a fore 
cooler, should be held at about 40 de- 
grees. This permits the animal heat to 
leave the carcass very rapidly, and the 
inner parts next to the bone are chilled 
quicker and better than at the lower tem- 
peratures. 

As soon as the carcasses in the chill 
room have stopped steaming they should 
be moved to the lower temperatures of 
the cooler. 


—— —-— 
BRITISH MEAT REGULATIONS. 


The use of benzoates or sulphur dioxide 
in meat products is forbidden in England 
by regulations recently issued by the 
British Ministry of. Health. An excep- 
tion is made in the case of sausage, in 
which a slight amount of sulphur dioxide 
may be used. 

According to a cable to the U. S. De- 
partment of Commerce from Trade Com- 
missioner E, C. Squire, any objections or 


representations to this order should be 
made to the secretary of the Ministry be- 
fore March 30, 1925. 


March 14, 1925. 


Pimento Loaf Sausage 


A provision firm in the Southwest writes 
as follows: 

Editor The National Provisioner: 

Will appreciate your forwarding us a formula on 
Pimento loaf sausage. We notice this product is 
getting very popular. 

To make pimento loaf sausage, just add 
6 one-half pound cans of pimento to each 
150 lbs. of meat, using the regular formula 
for meat loaf, which is as follows: 


Formula for Meat Loaf. 

Meats: 30 pounds dry cured boneless 
bull meat or chucks. 

30 pounds dry cured lean pork trim- 
mings. : 

30 pounds dry cured pork cheek meat. 

10 pounds fresh regular pork trimmings. 

Total ‘100 pounds. 

5 pounds cereal. 

5 pounds cracker meal. 

Spices: 3 pounds salt (if fresh meats 
are used). 

4 ounces granulated sugar. 

2 ounces nitrate of soda or saltpetre. 

5 ounces ground white pepper. 

2 ounces ground nutmeg. 

1 ounce rubbed sage. 

2 pounds peeled onions. 


Curing the Meats.—Grind the bull meat, 
lean pork trimmings and pork cheek meat 
through l-inch plate of hashing machine. 
Cure all meats separately, using the fol- 
lowing curing formula for a batch of 360 
pounds of meat, which is the quantity if 
cured in tierces: 

10 pounds salt. 

2 pounds granulated sugar. 

12 ounces nitrate of soda or saltpetre. 

If curing is done in barrels, use 180 
pounds bull meat, 5 pounds salt, 1 pound 
sugar, and 6 ounces nitrate of soda. 

Put bull meat in mixer and add above 
curing ingredients and mix for about two 
minutes. Then pack in an open tierce or 
barrel and pour two gallons of sweet No. 
2 ham pickle, or 50 degree strength sweet 
pickle, over the top of the meat packed in 
open tierce. If curing in barrels, use 1 
gallon of pickle to the barrel. Cure in 
cooler at temperature of 36 to 40 degrees 
for five days. 

Lean pork trimmings and pork cheek 
meat are to be cured in separate tierces. 
and in the same manner as the bull meat. 

Mixing the Meats.—Grind all meats 
through %-inch plate of hasher; then put 
beef and pork cheeks in silent cutting 
machine and chop about three minutes, 
gradually adding cereal, cracker meal and 
crushed ice. Then add lean and regular 
pork trimmings and chop altogether for 
about two minutes additional. 

Then take the chopped meat to the 
bench and mix and scale in pans prepar- 
atory to baking. 

Knead the meats thoroughly by hand, to 
exclude air pockets, and fill in tins, 5 
pounds 14 ounces to each tin. Place inside 
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e 1 7 
Handling Casings 

Do you know how to handle hog 
and sheep casings? 

. It means profit to you if you do, 
and LOSS to you if you don’t. 

Complete directions for hand- 
ling both hog and sheep casings, all 
the way from the killing floor to 
the storage room, have been pre- 
pared by THE NATIONAL PRrovi- — 
SIONER. They are invaluable to the 
packer who wants to handle his 
casings in the right way. 

Either or both of these may be 
had by subscribers, by sending in 
the attached coupon, together with 
a 2c stamp. 

The National Provisioner: 

Old Colony Bldg., Chicago, Ill, 

Please send me directions for hanling 
*ReeP casings 

(Cross out one not wanted.) 


ee eee ewer eee eee aeeeeeseseseseeeee 


eee ere reese eres se eeeseeeseeseseseses 


Enclosed find 2 cent stamp. 











of tins so that meat will not stick to the 


‘tins. 


Baking.—Then put in rotary bake oven, 
starting with a temperature of about 250 
degrees Fahr. for the first hour, then raise 
to 300 degrees for the second hour, then 
gradually raise to 350 degrees to finish 
the product. 

The required time to bake meat loaf 
should be from three to three-and-one- 
quarter hours. 

When product is finished remove from 
bake oven and empty out of tins imme- 
diately, saving the grease from each tin, 
which can be transferred to the grease 
tank later. 

After the product is removed from the 
tins place the loaves on a flat truck or 
table and apply, with a small brush, a 
solution of sugar and hot water over the 
top of each loaf to develop and maintain 
the color. 

If it is to be shipped, allow the finished 
product to remain in natural temperatures 
before taking to the packing room cooler 
to be wrapped and packed. It should be 
sold or shipped as promptly as possible. 

sinmasailiseiann 


MEAT CONTEST POPULAR. 
Constantly increasing interest in meat 
by the housewives of tomorrow is evi- 
denced by the fact that even at this early 
date approximately 13,500 high school 
girls in home economics have entered the 


meat essay contest of the National Live 
Stock and Meat Board. 

Every state in the United States and 
the District of Columbia is represented 
in the registration. It is anticipated that 
the number will be greatly increased be- 

fore the closing date on May 1. 





|Brands & Trade Marks 


In this column from week to week wiil 
be published trade-mark applications of in- 
terest to readers of THE NATIONAL PRO- 
VISIONER which are pending in the United 
States Patent Office. 


Those under the head of “Trade Mark Ap- 
plications” have been published for opposi- 
tion, and will be registered at an early date 
unless opposition is filed promptly by parties 
interested in preventing such registration. 

Those under the head of “Trade Marks 
Granted” have been registered, and are now 
the property of the applicants, 








TRADE MARK APPLICATIONS. 


Swift & Company, Chicago. For sau- 
sage. Trade Mark: STEAMERS. Appli- 
cation serial No. 208,168. Claims use since 
Feb. 12, 1918. 

J. Davidson & Son, New Bedford, 
Mass. For ham and sausage. Trade 
Mark: PICCADILLY. Application serial 
No. 205,399. Claims use since June, 1920. 

John F. Jelke Company, Chicago. For 
oleomargarine. Trade Mark: BAKO. Ap- 
plication serial No. 207,357. Claims use since 
Feb. 1, 1910. Trade Mark: SPOTLESS. 
Application serial No. 207,358. Claims use 
since Sept. 1, 1921. Trade Mark: PROG- 
RESS. Application serial No. 207,360. 
Claims use since Jan. 1, 1914. Trade 
Mark: CORNHILL. Application serial 
No. 207,363. Claims use since March 
1, 1915. Trade Mark: HILLTOP. Ap- 
plication serial No. 207,364. Claims use 
since March 1, 1915. Trade Mark: 
IDORA. Application serial No. 207,368. 
Claims use since Jan. 1, 1923. Trade 
Mark: PIE FLAKE. Application serial 
No. 207,369. Claims use since Feb. 1, 
1922. 

Roseland Farm and Manufacturing Co., 
Warrensburg, Mo. For sausage. Trade 
Mark: WARNSBURG. Application serial 
No. 207,476. Claims use since 1900. 


Warnsbury 


The Cudahy Packing Co., Chicago. For 
dry sausage. Trade Mark: MARVEL. 
Application serial No. 208,227. Claims use 
since Aug. 2, 1924. 


aa ee 


Does it pay to recover sweet pickle 
after curing? How is it done? What equip- 
ment is needed? Ask THE BLUE BOOK, 
the “Packer’s Encyclopedia.” 











Casings handled on my Sales 
and S er vice combination 
bring maximum profits 


This service includes expert ad- 
vice on manufacturing methods 


Leading Packers are satisfied clients 
Write for particulars 


ROY L. NEELY 


Broker of Casings Exclusively 
602 Webster Bldg. Chicago, IIl. 
Cable address “ROLESNELY” 














Packing House Chemists 


CHEMICAL & ENGINEERING CO - 


Manhattan Building - 


CHICAGO, ILL. 
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American S & B Instruments 


for the promotion of efficiency in the packing, sausage making and allied industries. They cut 
out guesswork and do away with shrinkage, underdone or overdone and off color products. 


Flmmerican Schaeffer & Budenberg Corporation 


Succeeding THE SCHAEFFER & BUDENBERG MFG, CO. 
AMERICAN STEAM GAUGE & VALVE MFG. CO. 
HOHMANN-NELSON COMPANY, BROOKLYN, N. Y. 


BR for 
acking House 
rent Book N-49. 


*Boston Cleveland *Seattle Pittsburgh 
Buffalo Detroit isa Salt Lake City 
*Chicago *Los Angeles Philadelphia 


*Stock carried at these branches 





“Reform” 
Dial Thermometer Pressure Gauge 


Columbia Recording 


American 8 & B Honeco Temperature 
Controller Thermometer 








German Fast Cure 


Sausage Meat, 24 to 48 hours 
Boiling Hams, 5 to 10 days 
Dry Cure Bacon, 12 to 15 days | 


PRAGUE SALT 


Works twice as fast as Saltpetre 


Griffith Laboratories 


4103-5 So. La Salle St. CHICAGO 








The “UNITED” Improved Sausage Mold 


Identify your product by using the 
improved patent clasp lettered mold. 
Branded products always sell best. 
“United” lettered molds are practical, 
inexpensive and effective. 





Mold furnished with or without iattehe. 
Mold is electrically welded at every inter- 


section of wire. Construction is superior 
to any other on market. Ingenious clasp 
eliminates use of pin for fastening mold 
closed. Not necessary to tie sausage to 
mold. Bars welded across bottom hold 
sausage securely during smoking process. 





<-> 


The “UNITED” product uni- 
form size sausage. Increased 
sales and profits are results 
from branded meat put up in 
this. form. 


If your jobber cannot supply you write us direct. 


United Steel & Wire Co. 
Battle Creek, Mich. Atchison, Kans. 








GRASSO’S 


“Original Holland” Margarine Machinery 





Sold in America only by the 


=a A. H. BARBER-GOODHUE CO. 


Grasso’s New Table Worker CHICAGO, ILL. 


316 W. Austin Ave. 
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PORK PRODUCTS EXPORTS. 
I-xports of pork products from principal 
ports of the United States during the week 
ending March 7, 1925, are reported by 
the U. S. Department of Commerce as 
follows: 
Hams and Shoulders, Including Wiltshires. 

July 1,’24 
ya, {to 
1925 Mar. 7,’25 
Mlbs. Mlbs. Mlbs. M Ibe. 


Week ending 
Mar. 7, Feb. 28, 
1925 1925 











WS sks naedaeen® 2,353 2,992 1,628 163,791 
To Belgium . ak 3 oeas ones 7,628 
Germany See espe ese oege 507 
Netherlands ....  .... Seite 25 1,675 
United Kingdom. 1,603 2,520 1,083 131,950 
Other Europe .. 41 oe oGas 1,763 
eae 218 191 136 5,101 - 
SED, 30300508548 414 243 352 10,800 
Other countries. 74 38 32 4,373 
Bacon, Including Cumberlands. 
SL cup seauaaesaee 7,370 4,931 7,688 207,483 
To Belgium ...... Same 327 224 7,928 
Germany ....... ous 675 199 20,000 
Netherlands .... 68 120 0 8,145 
United Kingdom. 6,445 3,467 5,614 125,893 
Other Europe ... 848 238 1,533 25,864 
Canada ..... 6” ews 70 20 1,873 
Sn shane hae Sox ban coos Meee 
Other countries 9 34 8 2,068 
Lard, 
ren -» 10,168 10,957 12,575 578,477 
To Belgium . ot taemn 308 501 19,195 
Germany .. -. Lae 3,511 1,751 200,994 
Netherlands .... 873 552 2,166 45,495 
United —- 3,927 3,563 3 


Other Europe... 1,672° 1,309 3,291 67.455 
Canad. 5 


MER Sb sen eves oe cae's 115 5,707 
a  panapee dee 1,112 1,050 1,022 58,312 
Other countries. 1,391 654 686 35,754 
Pickled Pork. 
TE ccstccascuses 544 229 429 16,856 
To Belgium ...... ee rune cca 178 
Germany ...... eees 20 5 398 
Netherlands .... snes cose Sen8 85 
United Kingdom. 46 15 11 2,181 
Other Europe.... 274 ae 188 2,285 
Canada ........ 116 144 140 3.6 
TE cccccevess 46 ones 20 1,759 
Other countries. 62 50 65 6,148 
WEEK ENDING MARCH 7, 1925. é 
Hams and Pickled 
shoulders, bacon, lard pork, 
Mibs. Mibs. MIbs. M Ibs. 
RS ree 15 29 3 2 
Ee 687 457 330 66 
Port Huron ........ 192 S4 168 96 
ge 392 ar 751 jee 
New Orleans ...... 96 9 1,293 106 
Fe 28 6,488 7,216 ep 
Philadelphia ....... 13 39 : 
Portland, Me. ...... 930 264 “407 


.Revised to January 31, including exports eon 


all ports, 
—_—_ 
BRITISH PROVISION STOCKS. 


Stocks of provisions on hand at Liver- 
pool on March 1, 195, as estimated by the 
Liverpool Trade Association, with qom- 
parisons for last month and last year are 
as follows: 

Feb. 28, Jan. 31, Feb. 29, 

1925. 1925. 1924. 

peak uheree nee 2,56 14,001 24,405 
ieee 


4,297 13,142 
1,260 4,326 
29 


6 
1,858 1,085 


Bacon, boxes 
Hams, boxes . 
Shoulders, boxes st 
Lard tierces) P. S. W 
Lard (refined) tons........ 
‘Imports into Liverpool for the month 
of February: 

35,074 boxes bacon, including shoulders. 
21,135 boxes hams. 

44,027 cwt. lard. 


The approximate weekly consumption 
of Liverpool stocks is given below: 





Bacon, Hams, Lard, 

boxes. boxes. tons. 

February, 1925 ......... 8,762 4,024 690 

Jamaery, 1025 2... .00c0e. cd Gon 3,227 S44 

February, 1924 ......... 9,664 2,868 1,178 
ap 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending March 7, 1925, are reported 
officially as follows: 






Point 

of origin—Commodity. Amount. 
Canada—Pork tenderloins ................ 2,160 Ibs. 
Canada—Smoked pork ..............-e000- 1,104 Ibs. 
TS aa 160 Ibs 
Canada—Lamb backs .......... CPt Pere 1,635 Ibs. 
South America—Beef cuts................. 17,300 Ibs 
Germany—Hams ....... occ eee ee eee 1,900 ths. 
England—Hams .. -- 30% Ibs, 
Italy—Sausage .......... 4,250 ibs. 
Ireland—Hams and bacon. -+ 1,843 Ibs. 
France—Puree of liver..........csceeeees 340 Ibs. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces. 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Record Prices for Hogs—Lighter Re- 
ceipts—Product Strong—Demand Ap- 
parently Checked. 


The hog market at the close of last week 
showed an average of 14c, an advance of 
5.65c from the low of November. 
final advance came with a rush and was 
a gain of nearly 2c in a week. 

The decrease in the movement of hogs 
at the seven leading points compared with 
the previous week was 137,000 and com- 
pared with last year was 173,000. This 
decrease in the movement following a 
decrease the preceding week with insistent 
reports of continued small movement and 
of a small supply back seemed to be the 
principal factor in the advance. 

Sharp Rise in Prices. 

The rise in lard and in meats was quite 
sharp, but around the 17c level for May 
lard the market hesitated, and there 
seemed to be product for sale on the ad- 
vances. The opinion in the market is con- 
siderably mixed as to whether the price 
has discounted the situation. 

There are plenty who are convinced that 
an average price of 13@15c for hogs will 
be maintained right along during the 
greater part of the spring if the hog move- 
ment is not increased by the price. The 
situation is extremely interesting. 

The gain in hog prices and in product 
prices has come with steadily increasing 
stocks of product, and it is somewhat of 
a question whether the price will restrict 
the demand and cause an accumulation at 
the level now prevailing. The gain in lard 
since mid-November has been about 3'%c, 
and the gain in hogs about 5%c. 

The present corn-hog ratio is the best 
in months, and even on the theoretical 
basis of the feeding value of corn there 
would be a profit of approximately 10c a 
bushel in feeding the contract grades, and 
25@35c a bushel in feeding the lower 
grades. 

Reports from the country have indicated 
that the farmers who had hogs are feed- 
ing all the corn they can, but a good 
many who did not have very satisfactory 
corn crops have been selling the hogs be- 
cause the expense of getting corn in has 
prevented any considerable buying of corn 
for feeding purposes. 


Government Corn Report a Surprise. 


The Government report of the amount 
of corn in the country and of the amount 
of merchantable corn was a distinct sur- 
prise being about the smallest of any of 
the estimates. The amount of corn left 
to carry the country to the new crop is 
only 834,000,000 bu., compared with 1,172,- 
000,000 bu. last year, a decrease of 338,- 
000,000 bu. 

The farm disappearance of corn this 
year, notwithstanding the small size of 
the crop, has apparently been 1,737,000,000 
bu., compared with an average for the 
preceding five years of 1,919,000,000 bu. 


The > 


The ‘fact that the farm disappearance is 
so large would appear to indicate that on 
account of the great number of livestock 
in the country it is very difficult to bring 
about any great curtailment. 

The decrease in distribution compared 
with the average is only about 10 per cent 
and theoretically there is a larger decrease 
than 10 per cent in the number of hogs 
in the country. The question of the feed- 
ing value has been a very serious factor 
all the season. The supply of merchanta- 
ble corn is given at about 845,000,000 bu. 
less than last year. 


Export Demand Continues Slow. 

The export demand for products con- 
tinues rather slow. Shipments of lard the 
past week were about 10,000,000 bu. against 
nearly 17,000,000 Ibs. last year. Exports 
of meats were about 13,600,000 lbs. against 
about the same amount a year ago. The 
falling off in the export movement of the 
country is not yet important enough to be 
a deciding factor in the supply and price 
situation. 

This side of the question is being 
thought of pretty carefully. The condi- 
tions are not such as to create any special 
anxiety as yet, but if the hog movement 
continues to decrease and the marketings 
are as moderate as would be indicated, 
it would mean that shipments must de- 
crease materially the balance of the season, 
or else there must be a curtailment in the 
domestic distribution. 

The average price of hogs last week 
was about 2!%4c a pound higher than the 





Daily Market 


Service 


The DAILY MARKET SER- 
VICE, established to furnish the 
trade with authentic daily infor- 
mation of market prices and mar- 
ket transactions, is the latest addi- 
tion to THE NATIONAL PROVISION- 
ER’s trade service. 

It includes market prices and 
transactions on provisions, lard, 
sausage meats, etc., together with 
daily hog market information, 
Board of Trade prices, etc. It 
covers export markets also. 

It is mailed each day at the 
close of trading, and a handsome 
leather binder is furnished to sub- 
scribers for the purpose of filing 
the daily reports for ready and 
permanent reference. Subscribers 
also are entitled to free telegraphic 
service (messages collect). 

Application for this service may 
be made to THE NATIONAL PRro- 
VISIONER, Old Colony Bldg., Chi- 
cago, Ill. The cost is $1 per week, 
or $48 per year, payable in ad- 
vance. 











. 


average for the corresponding weeks since 
the war, cattle and sheep slightly above, 
and lambs about 3c a pound above. Com- 
pared with the figures of last year, the 
last week’s average was 5'4c above a year 
ago. In 1920 the average was 14.95 for the 
week or nearly 2c a pound above the pres- 
ent level. 


Little Change in Packing Statistics. 


The packing statistics for the winter 
season show but very little variation com- 
pared with last year. The preliminary 
estimates showed a slight increase over 
a year ago. This increase, however, was 
just about offset by the difference in 
weights, so that the total product was not 
very materially changed compared with a 
year ago. 

The movement of product ‘at the lead- 
ing centers of accumulation. has shown an 
active distribution. The Chicago figures 
show an increase in réceipts at that point 
since November lst of 6,000,000 to 7,000,- 
000. lbs. of meats, and 70,000,000 Ibs. of 
lard, while the shipments of meats de- 
creased 36,000,000 lbs. and lard decreased 
37,000,000 Ibs.. This naturally brought 
about accumulation in the Chicago stocks 
which has been somewhat of a factor in 
the product market there, and it possibly 
explains the fact that product did not share 
in the full excited advance in hogs. 

If the exports of lard continue to fall 
off compared with a year ago in the per- 
sistent way they have for some time past, 
the factor of production and supply in re- 
lation to the supply and distribution of 
competing fats will have a considerable 
influence. Competing fats in a good many 
cases, particularly that of cottonseed oil, 
are selling at figures which, it is feared, 
may have a considerable influence on the 
domestic distribution of lard, and on that 
account the export position is of very 
great importance. ; 

PORK—The market was in better de- 
mand and very strong. Mess, New York 
quoted at $40; family, $38@40 fat backs 
$39@44. At Chicago miess was $37. 

LARD—Demand was only fair and the 
market rather firm. At New York prime 
western was quoted at 17.55@17.65: middle 
western, 17.30@17.40; city 17@17%c; refined 
to the continent, 18%4c; South American, 
19c; Brazil kegs, 20c; compound, 1334c. 

At Chicago regular lard in round lots 
was quoted at .10 under May; loose .70 
under May and leaf 1.12%4 under May. 

EEF—The market was firmly held in 
the east with demand fair. Mess quoted 
at $18@19; packet, $18@19; family, $21@ 
23; extra India mess, $33@34; No. 1 
canned corn beef, $2.75; No. 2, six pounds, 
$17.50; pickled tongues, $55@65 nominal. 








SEE PAGE 87 FOR LATER MARKETS, ' 








MARCH STORAGE STOCKS. 
Stocks of meat and lard in storage in 
the United States on March 1, 1925, with 
comparisons, are announced by the U. S. 
Bureau of Agricultural Economics as fol- 





lows: 

. Feb. 1, ’25. 5-Year Av. 
Ibs. Mar. 1, Ibs 
Beef, frozen 111,947,000 110,741,000 
- eee 14,169,000 13,219,000 
In cure .... .589,000 2,227,000 
Pork, frozen 23: 199,642,000 156,125,000 

D. S. cured.... 70,980,000 57,168,000 , 800, 
D. 8. in cure... 79,699,000 78,957,000 105,137,000 
8. P. cured..... 200,744,000 566,000 154,358,000 


5 
Lamb and mutton, 
"eer 2,275,000 2,336,000 15,176,000 
Miscl. meats 100,865,000 98,162,000 82,301,000 
Seeeesveosas 152,485,000 112,704,000 83,735,000 








Extra Profits 
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for you who smoke meats 


Would you like to get a greater mar- 
gin of profit on your present output of 
smoked meats? 

If you would, investigate this method 
used with great success by packers in 
every important city in America. 


“What will it do for me?” 


It eliminates flabby meats, shrivelled 
meats, meats with poor flavor and 
wrong color, meats that go out to injure 
the good name of your brand. 


What is it? 
Powers Automatic Temperature Con- 
trol. It is Thermostatic. It keeps 
gas-fired smoke houses at an even 


temperature. You simply set it for 
whatever tempera- 


cost is reasonable, and it gives accurate 
temperature control for many years. 
When smoke house temperatures are 


‘ controlled by hand, experience shows 


that shrinkage varies from 6 to 15 per 
cent. If the smoke house gets too hot, 
there is heavy shrinkage, spoiled meat, 
and fires. If the temperature is not hot 
enough, there is loss of valuable time 
and labor, and unsalable meat due to 
bad color. 

Powers Thermostatic Control reduces 
these losses to a minimum, and its cost 
is but a fraction of the loss sustained on 
one batch of spoiled product. 

A good smoker is hard to get, and dif- 
ficult to keep because his work is not 
only disagreeable, but impairs his health. 

Powers 


ture you require. 
It is accurate, al- 
ways on the job— 


[ame F 


2725 


—_—_—— oe eee ee eee 


Powers Regulator Co., 
Greenview Ave., Chicago. 


Please send me particulars of your 30 


free trial and prices of your Ther- | 


Thermo- 
static Control re- 
lieves him of one of 





never loafs nor B+ Control for Smoke Houses. — — cae 
goes to sleep— | type of smoke House............s000++- ibe artegert ew 
never forgets— Rs otc cee sess otis ooo nssesh arses attractive, and _" 
never guesses | ile | proves the quality 
wrong—never Sle MAME Reesrptyennsedecoernnnarennvnvenee neal salability a 
for bigger pay. Its cnn ea cepa” 


Write for our FREE Test Offer and Prices 


THE POWERS REGULATOR CoO. 


34 years of specialization in temperature control 


2725 Greenview Avenue, Chicago 


Offices in 35 Cities—See your telephone directory. 


(110) 











Iron Recessed Plate Press 


Filter Presses 


FOR LARD & OIL REFINERIES 
BEEF EXTRACT, GLUE & 
SOAP MANUFACTURERS 





Tankage and Curb Presses 





PACKING HOUSE MACHINERY 
AND EQUIPMENT 





Write for Information and Prices 
William R. Perrin & Company 
Fisher Building Chicago, Illinois 











We Solicit Direct 
Representation of 
American Packers 


DANIEL LOEB 
Established 1832. 
ROTTERDAM (HOLLAND) 
Cable Address:—LOEB. 


Commission merchants and import- 
ers of Oleo Oil, Oleo Stock, Neutral 
Lard, Pure Lard, Choice White Hog- 
grease, D.S. Meats and further Pack- 
inghouse Products and Provisions. 


Quick Sales—Quick Returns 
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BRITISH PROVISION LETTER. 

(Special Letter to The National Provisioner.) 

Liverpool, England, Feb. 28, 1925.— 
With stronger advices from Chicago and 
c.i.f. quotations from packers showing 
distinctly higher prices than the market 
quotations here, the result has been a 
steady improvement in spot prices during 
the week, almost all cuts being advanced 
in values. Hams, although arrivals have 
been heavy, have shown a steadily strong- 
er tone, and we look like having better. 
prices on this cut in the near future. 

Bacon generally looks like a steadily 
improving market from now onwards, as 
with the exception of Cumberland cut, all 
other cuts are in short supply. 

Lard has shown a steady advance all 
week, due of course to the stronger cables 
received from Chicago. 

ee eel 


EASTERN FERTILIZER MARKETS. 
(Special Report to Ths National Provisioner.) 

New York, March 11, 1925.—Tankage 
has been sold this week at $3.50 and 10c 
New York, but the market is not very 
active. Unground is moving more freely 
and stocks have been cleaned up we | 
well. Producers are not inclined to sell 
ahead expecting to secure better prices 
later this month. 

Nitrate of soda is strong with producers 
holding spot around $2.68 ex. vessel the 
ports. The demand for sulphate of am- 
monia is good with prices holding steady. 

As the fertilizer season will be late this 
year a good demand for materials is ex- 
pected to develop later this month and 
during April. 

en 
ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports of 
beef this week up to March 13, 1925, show 
exports from that country were as follows: 
To England, 115,313 quarters; to the con- 
tinent, 81,136 quarters; to other ports, 
none. 

Exports of the previous week were: 
To England, 178,036 quarters; to the con- 
tinent 174,819 quarters, to other ports, 
none. 

—o— 


EXPORTS OF PROVISIONS. 


Exports of provisions from the Atlantic and Gulf 














ports for the week ending March 7, 1925, with 
comparisons: 
PORK, BBLS. 
From 
Week Week Nov. 1, 1924, 
ended Mar. ended Mar. to Mar. 
To 7, 1925. 8, 1924. 7, 1925. 
United Kingdom... — 152 1,055 
Continent ...... 1,370 §15 6,735 
West Indies ....... 270 710 1,984 
B. N. A. Colonies 120 
een 1,640 1,877 9,844 
BACON AND HAMS, LBS. 
United Kingdom... 10,353,150 10,950,550 194,961,110 
Continent ......... 878,000 3,637,000 24,266,700 
Sth. and Ctl, Amer. ......02  cescccce 120,000 
SE SED. kacnss. senwence ~ cosoeave 109, 
B. N. A. Colonfes.. ....0002  cecccece 93, 
Other COUMUTIER 4... wcccccee  cecvcece 557,500 
ee 11,231,150 14,587,550 210,107,810 
LARD, LBS. 
United Kingdom... &, 358,650 4,487,170 78,901, 
Continent ......... 3,738,350 13,788,687 169,558,411 
Sth. and Ctl. Amer. ‘450, amare dar tien 1,832,248 
West Indies ...... SUBD -cccnccce 1,629,557 
Other countries ..  c.ccccee = es ovcvecs 37,77. 
DMR sesccsnscas 9,553,160 18,225,857 251,959,113 


RECAPITULATION OF THE WEEK’S EXPORTS, 
Pork. Bacon and 





From— bbls. hams, Ibs. Lard, Ibs. 
A. Seer ee eee 1,870 6,515,150 7,665,160 
Pe MEO, 5 kn 6 beans d wane 2,677,000 1,065,000 
New Orleans .. BTID ccccccse «=. sno soos 
OS ae 2,039,000 823, 
Total week 1,640 1, 231, 34 9,553,160 
Previous week .......... 118 8, 669, 050 9,526,915 
SaaS 1,275 9,688,750 12,224,547 
Cor. week, 1924.......... i 377 14, 587,550 18,225,857 


Comparative summary of aggregate exports in lbs., 
from Nov. 1, 1924, to Mar. 7, 1925: 

1924-1925. 1923-1924. Decrease, 

Sere 1,968,800 4,285,800 2,317,000 

Bacon & Hams, Ibs.210,107,810 360,028,975 149,921,165 

BORE, TUB... cskccee 251,957,113 367, 105, 355 115,148,242 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—The market the past week 
has been very quiet, but was much strong- 
er, and was more or less in a position 
of a mysterious, secret affair. Offerings 
were light and strongly held, and while no 
sales have been reported above 93c f.o.b. 
for extra, one heard of bids at 91%4c, and 
of bids at 95éc, with holders asking up 
to 10c for extra.. 

There was a disposition in evidence 
among the trade toward unwillingness in 
quoting values. This might possibly have 
been due to the fact that the big soap 
makers were not inclined to come up in 
their ideas, such as has been reported. 
At any rate the market was distinctly 
better, and it would be no surprise :f the 
next sales were made at 934c, or even 
the ten-cent level, New York. Special 
New York was nominally quoted at 93%c, 
and edible at around llc. 

At Chicago the market was firm, but 
buyers were averse, to following upturns 
Edible and fancy 934c last paid, with ten 
cents asked; prime packer, 9c last paid 
and bid and 934c asked; No. 1, 9@9%c, 
and No. 2, 8%@83<c. 

At the London auction on Wednesday, 
March 11th, some 634 casks were offered 
and 427 sold at prices unchanged to a 
shilling higher than the previous week; 
mutton quoted at 48@5ls; beef, 45s@46s 
3d, and good mixed at 45s 6d. 

At Liverpool Australian tallow was un- 
changed for the week with prime quoted 
at 46s 6d, and good mixed at 45s 6d. 

STEARINE—The market the past week 
advanced about two cents a pound, sell- 
ing up to 14c for oleo, New York. Offer- 
ings were light and demand fairly good, 
the market evidently reflecting recent bet- 
terment in compound business. At Chi- 
cago oleo was steady at twelve cents last 
paid, and as high as 13c asked. 

OLEO OIL—The market was steady 
with sales of extra New York at 12%c. 
Medium quoted 11%c; lower grades 14c 
with holders rather firm in their ideas. 
At Chicago extra was quoted at 1234c. 








SEE PAGE 37 FOR LATER MARKETS. 


LARD OIL—The market compared 
with a week ago was unchanged to “%c 
higher, the lower grades showing the 
strength and demand reported as some- 
what better. Continued strength in raw 
materials was a big factor. 








WEEKLY REVIEW 


At New York edible quoted 177c; extra 
winter, 1534c; extra, 14%4c: extra No. 1, 
14c; No. 1, 13%c and No. 2, 13c. 


NEATSFOOT OIL—The market was 
somewhat stronger, with more _ interest 
noted in all grades, and with offerings 
limited owing to the strength in raw ma- 
terial. At New York pure was quoted at 
14%c; extra, 14c; No. 1, 13%c and cold- 
pressed 17¥4c. 


GREASES—A. stronger market was 
again noted in greases with offerings 
rather moderate, demand slightly better, 
and the market influenced to some extent 
by the better feeling in tallow, and a 
stronger tone in all other oils and greases. 

At New York yellow and choice house 
quoted 83%,@9c; A White, 94@9%c; B 
White, 9c and choice white around 12%c. 

At Chicago the market was firmer with 
choice white at llc loose, f.o.b., A white 
quoted 10@10%c; B_ white, 94@9%c; 
yellow, 8% to 9%c, with 9%c and 9%c 
paid for low-acid stock; house quoted 8% 
@834c; brown, 834c last paid, delivered 
basis, with %%4c freight. 


—— on 


Packinghouse By-Products 


Blood. 


Chicago, March 12, 1925. 
The blood market is about the same. 
Sales have been reported at $3.35. Sellers 
are asking $3.40, while bids of $3.25 have 
been reported. 
Unit ammonia. 


MN oad sure dadane rience cnaunmkiecnss $3.30@3.40 
Crushed and unground............--+-ee0- 3.00@3.25 


Digester Hog Tankage Materials. 


This market is about steady. Some 
trading has been reported at a $5.00 top 
for fancy grades. 

Unit ammonia. 


Ground, 10 to 12%, ammonia............ $3.00@3.40 
Unground, 11 to 138%, ammonia........... 2.50@3.00 
Unground, 7 to 10%, ammonia........... 2.00@2.25 


Fertilizer Tankage Materials. 


The market on fertilizer tankage ma- 
terials is quiet. Fertilizer manufacturers 
are busy shipping and are not inclined to 
buy unless they have need for spot ma- 
terial. 

Unit ammonia. 
High grade, ground, 10-12%, ammonia. .. .$2.60@ 2.85 


Lower grade, ground, 6-9%, ammonia...... 2.40@2.50 
Medium to high grade, unground......... 2.00@2.25 
Lower grade, unground ...........++-+e08 1.90@2.10 
HOOF Meal ..ncccccccccccccccctecccscccccs : 2.90@3.00 
Grinding hoofs, pigs toes, dry.........-- 32.00@35.00 


Bone Meals. 


The bone meals market is about the 
same. There is not much demand, yet 
prices are firm. There is not much ma- 
terial offered. 

Per ton. 


DU I TRO 8a oo a5 0:0, 56e0 ean Kes $26.00@30.00 
SM bn d.edeewaredceeecudccees 78 0020-00 
BN IN kc cicensecceicicasioses 18.00@20.00 


Cracklings. 


The cracklings market is steady to 
some higher. Top price at Chicago 65c 
Chicago. Bids of 60c. 


Per ton. 
Pork, according to grease and quality. ...$50.00@70.00 
Beef, according to grease and quality.... 30.00@45.00 
Bones, Horns and Hoofs. 


_ This market is about the same. F There 
is a good demand for hoofs, which are 
scarce. Bones and horns are about steady. 


Per ton. 
Re WRU Ho 6.0.6 icnds cic cdedecced $ 75.00@200.00 
I hatdc sais benacedns wacdeneuancoes 30.00@32.00 
ee ae 30.00@33 
Round shin bones, unassorted ........ 47.50@52.50 
Flat shin bones, unassorted ........ 37.50@42.50 
Thigh bones, unassorted ........... 50.00@55.00 


(NOTE.—Foregoing prices are for mixed carloads 
of materials indicated above.) 


Glue and Gelatin Stock. 


The market on jaws, skulls and knuckles 
- steady at $31.00. Junk bones, $25.00@ 
00. 


Per ton 
IE ik dcccviacncdunteetadtevsinne $ 28.00@29.50 
Kdible pig skin strips...............6. 100.00@ 105.00 
Rejected manufacturing bones ;........ 33.00@35.00 
ff =e 23.00@25.00 
Cattle jaws, skulls and knuckles ...... 30.00@31.00 
Junk and hotel kitchen bones............ 25.00@26.00 
Sinews, pizzles and hide trimmings...... 22.00@24. 


Animal Hair. 


There is a good demand for hog hair, 
although there is not much around. Win- 
ter production is pretty well contracted 
for. Prices are strong. 


MS a wi dg eco gare ec cala dtu ctee WS se 
Processed, Ibs. 


We RI QIN bac cacincs celnaeidinendece 55 
Horse mane hair, green, lb......... ‘ 

Unwashed dry horse mane hair, eeeee 
Pulled horse tail hair, lb.............. 


Pig Skin Strips. 


The market is quiet, sales of No. 1, 
6@6%c, No. 2 and No. 3 edible fresh 
frozen mostly 53éc per Ib. basis Chicago. 

es 





LARD AND GREASE EXPORTS. 

Exports of lard from New York, March 
1 to March 11, were 11,013,960 Ibs.; tal- 
low, none: greases, 3,894,000 Ibs.; stearine, 
none. 








GRUENDLER HASHER & GRINDER 


for Bones and Carcasses, butcher scrap and pack- 
ing house refuse and for Dry or Wet Rendering. 
Leadin: 
more than 40 years. 


g Authority on Reduction Machinery for 


F.C. ROGERS 


GRUENDLER BONE & CARCASS CRUSHERS 
are standard equipment in hundreds of packing 
and rendering plants, Makes the most uniform 
product, crushes finer, no clogging, very heavy 
and powerful construction with flexible hatchet- 
like hammers, 

No chance for breakage due to foreign material 
getting into same. The best crusher that money 
can buy, 

RECENT USERS—White Provision Co., Atlanta, Ga.; 
H. L. Handy Co., ee oy Mass.; Danahy Packing 
Co., Buffalo, N. Y.; ot & Co., Duluth, Minn.; 
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‘ac 0., Henderson, Ky.; sburg! . Prov. 

Co., Pittsburgh, Pa.; James C. Sandy, Callan, Ireland. 


Write for details and prices 
GRUENDLER PATENT CRUSHER & PULV. CO. 
Established 1885 


932 N. Main Street, St. Louis, Mo. 


Chicago Louisville Indianapolis Los Angeles 
OTHER OFFICES £1 Paso Minneapolis Cincinnati Philadelp! 
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Nation Is Living on Fat of the Land 


By Dr. J. S. Abbott, Secretary, Institute of Margarine Manufacturers* 


Eating is as much a rightful means of 
enjoyment as dancing, riding, playing golf 
and tennis, going to church, helping the 
needy, working, and the numerous other 
activities which may be done with pleas- 
ure and propriety. Eating the right 
things, at the right time, in their right 
amounts, in the right manner, tends to 
keep us in good health. 

Eating Affects Special Senses. 

As a matter of fact, there is nothing 
which affects more of our special senses 
than the process of eating. We really eat 
with our eyes, our noses, and our tongues. 

Common sense and science in recent 
years have given much thought not only 
to the various classes of foods, such as 
proteins, carbohydrates, fats, mineral sub- 
stances, water, and vitamines, but to the 
looks or appearance, the taste or flavor, 
and the odor of our common foodstuffs. 

These properties play an important role 
in digestion. They determine their suit- 
ability for building up body tissue and 
supplying our bodies with heat and power 
to work. Everybody, therefore, agrees 
with Dr. Wiley that, “He who discovers 
a new dish is more important to mankind 
than he who discovers a new plant.” 


How Margarine Was Discovered. 

About fifty years ago, a new dish was 
discovered by a French scientist named 
Mege Mouries, who was seeking a reward 
offered by Napoleon for a fatty foodstuff 
suitable as a spread for bread. At that 
time, which was during the Franco-Prus- 
sian war, the people of France could not 
get fats in a palatable form to use as a 
spread for bread. 

They had plenty of beef fat, pork fat 
and some vegetable oils, especially olive 
oil. These fats and oils are wholesome, 





*From an address broadcast from radio 
station WRC, Washington, D. C. 
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but the French people were not accus- 
tomed to spreading them on their bread 
and eating them like the people of Spain 
and Italy and some other countries. Such 
fats and oils simply do not look good 
nor taste good. 

Mege Mouries, at Napoleon’s request, 
discovered how to prepare them so that 
they look good, taste good, and are good. 
He called the product margarine. Our 
government requires all oleaginous sub- 
stances churned with milk and made in 
imitation or semblance of butter to be 
labeled oleomargine. 

Source of Margarine. 

The most important foodstuffs used 
in the manufacture of margarine today are 
beef fat, pork fat, peanut fat, peanut oil, 
cocoanut oil, and cottonseed oil, milk, 
skimmed milk, and sometimes butter. 

Until recently, the people of this coun- 
try obtained their fats, as fats, almost ex- 
clusively from cattle, hogs, and sheep in 
the form of butter, lard and “drippings.” 

Olive oil has been a common a food- 
stuff for centuries in many countries of 
the old world. 

Cocoanut oil is eaten in large quantities 
in the tropical countries in which cocoa- 
nuts are grown. 

Cottonseed oil, peanut oil, corn oil, and 
many other vegetable oils have recently 
become common articles of food in this 
country, either as cooking fats or as salad 
oils. 


Making Fats Palatable. 


These fats and oils, as they appear in 
commerce, are not desirable for consump- 
tion until an agreeable or palatable taste 
or flavor has been imparted to them and 
until they have been changed from a 
liquid form into a solid or semi-solid con- 
sistency and color. 

The problem of the margarine manu- 
facturer is to prepare these fats and oils 
in such a form that they can be used as 
a spread for bread and potatoes and other 
foodstuffs, by making them look good, 
taste good, and convenient to handle. 

Margarines belongs in that group of 
foods that is commonly designated fats. 
It should always be considered on that 
basis and with that fact in mind, for each 
class of foodstuffs performs a pretty 
definite function or functions in our 
bodies. 

The fats perform two distinct functions. 
They make the rest of our diet more 
palatable and they supply our bodies with 
energy, that is, heat and power to work. 

All Fat Has Same Energy Value. 

According to the best scientific informa- 
tion, a pound of one kind of fat yields ex- 
actly the same amount of heat and muscu- 
lar energy as a pound of any other kind 
of fat. And one kind of fat, according 
to Dr. E. V. McCollum of Johns Hopkins 
University, “is digested with practically 
the same ease and completeness” as any 
other kind of fat. 

On the basis of the actual utility of 
a fat as a foodstuff, there is, therefore, no 
choice except in the matter of cleanliness, 
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soundness, freedom irom contamination; 
in short, safety as a food, price, conveni- 
ence of handling, suitability for certain 
cooking purposes, and last but by no 
means least, palatability. | 

The margarine manufacturer has simply 
taken some of these wholesome products 
that are eaten in one form or another 
every day, such as a good fat juicy beef- 
steak, pork sausage, peanut butter, cocoa- 
nut pie, milk and butter, and has turned 
them into a most-economical and delight- 
ful article of food. ‘ 

This 1s a distinct scientific contribution 
to human welfare in general and to the 
farmer in particular. It makes a market 
for the farmers’ products. 


Huge Quantities Eaten Here. 

Margarine is now made and sold in all 
of the great countries of the world. The 
United States of America eats from 250,- 
000,000 to 300,000,000 pounds of it every 
year. This is about three pounds for each 
inhabitant. 

Denmark eats about forty pounds per 
capita per annum. England, Germany, 
France, The Netherlands, Norway, Sweden 
and other countries also eat large quanti- 
ties of it. These countries and the United 
States also eat large quantitics of butter. 
The United States eats about 1,700,000,000 
pounds of butter per annum and large 
quantities of other fats. 

The cost of margarine is so much less 
than the cost of good butter that some 


‘countries export a large percentage of the 


butter they produce and consume large 
quantities of margarine. That is particu- 
larly true of Denmark and Holland. 

These countries, however, also consume 
as much butter per capita as the people 
of the United States of America. They 
simply eat larger quantities of fat than 
the people of this country, because they 
recognize the energy value of fats in the 
diet. 

Many Fats Contain Vitamin A. 

“An abundant supply of fat is of major 
importance in the consideration of nutri- 
tion, whether of the individual or the na- 
tion,” says a recent U. S. Department of 
Agriculture Bulletin. “Not only are fats 
wholesome, palatable and most useful in 
cooking, but may also carry fat-soluble 
vitamin A 

“An adequate national food policy, 
therefore, requires that an abundant fat 
supply be maintained during peace times 
as well-as during war, and there is justi- 
fication for the efforts made to find new 
sources of food fats and to make better 
use of those we now have.” 

Such has been the policy of our gov- 
ernment. This nation, therefore, has been 
and is now “Living on the Fat of the 


Land.” 
a on 


CHEMICALS AND SOAP SUPPLIES. 

(Special Report to The National Provisioner.) 

New York, March 10, 1925.—Latest 
quotations on chemicals and soapmaker’s 
supplies: 

Seventy-six per cent caustic soda, 3.76@ 
3.91 per cwt.; 98 per cent powdered 
caustic soda, 4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, 2.04@2.44 per 
cwt. 

Clarified palm oil in casks of 2,000 lbs., 
934c Ib.; olive oil foots, 94 @9%c Ib.: 
East India Cochin cocoanut oil, 
16%4c lb.; Cochin grade cocoanut oil, do- 
mestic, 12c lb.; Ceylon grade cocoanut oil, 
114%@11%c Ib. 

Prime summer yellow cottonseed oil, 
123%,@13%c 1b.; soya bean oil, 14%c Ib.; 
red oil, 111%4@1134c Ib. 

Extra tallow, f.o.b. seller’s plant, 934c 
lb.; dynamite glycerine, nominal, 18%c 
lb.; saponified glycerine, nominal, 133%4c 
lb.; crude soap glycerine, nominal, 12%4c 
lb.; chemically pure glycerine, nominal, 
19c lb.; prime packers grease, nominal, 9 


@9%c Ib. 
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VEGETABLE OILS 


WEEKLY REVIEW 


THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Moderately Active—Undertone 
Firm—Sentiment Mixed—Cash Demand 
Quieter—Crude Tight—Lard Reaction- 
ary—Texas Drought Continues. 

The market for cottonseed oil futures 
on the New York Produce .Exchange the 
past week was moderately active with the 
undertone rather firm. Prices covered a 
comparatively narrow range during the 
week, averaging slightly better than the 
previous week, but trade and sentiment 
were more divided, and the market took 
on a more two-sided appearance. 

Profit taking and increased pressure de- 
veloped on bulges, but on breaks there was 
scattered support and increased commis- 
sion house demand, especially through 
southern houses. The news of the week 
was more mixed, and accounted in part 
for the action in values. 


Crude Showing Tightness. 


Crude oil was showing more tightness, 
and there was every evidence that a good 
deal of the ten-cent crude had been cleaned 
up. This was especially true in the Valley 
and the southeast. Bids of ten cents in 
the southeast failed to bring out much 
oil, while packers and refiners were esti- 
mated to have taken well upward of a 
hundred tanks in the Valley, the packers 
getting the bulk of the oil. Texas crude 
was firmly held at ten cents, and refiners’ 
ideas are slightly below that figure in that 
section. 

Notwithstanding a fair turnover in crude, 
hedging pressure on the futures market 
was surprisingly light, while there was 
evidence of some mill buying against crude 
sales. However, western longs in May 
continued to liquidate or to switch to the 
later positions, while during the week 
Canadian packers were credited with hav- 
ing switched five thousand barrels or more 
of May to the later months. 

The May delivery averaged about .45 
under July and went to .70 under Sep., 
while the impression around the ring is 
that May will eventually sell a cent a 


pound under September. This feeling was 
intensified when liquidation in April car- 
ried that month to .88 under Sept. as the 
Open interest is small in that month and 
longs are already running away from pos- 
sible tengers, while the open interest in 
May is still thought to be of large propor- 
tions. 
Competing Markets Easier. 

The hog and lard markets eased some- 
what from recent highs. This was not a 
surprising development following the re- 
cent sharp bulges, but nevertheless, this 
factor had some depressing effect on oil, 
although it was noticeable that cotton oil 
was stubborn to pressure on the breaks. 

The tallow market was distinctly firmer, 
with extra New York 9c bid, while stear- 








SOUTHERN MARKETS. 
Memphis. 
(Special Wire to The National Provisioner.) 

Memphis, Tenn., Mar. 12, 1925.—Crude 
cottonseed oil has moved freely this week 
at 10c Valley. Quote present market of 
10c as nominal as mills are not inclined 
to sell further at the moment. Forty-one 
per cent meal, $35.50 bid; loose hulls, $7.50 
bid, both Memphis. 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., Mar. 12, 1925.—Prime 
crude cottonseed oil firm and active; 10c 
freely bid; offerings extremely light; mills 
expecting higher prices. Refined oil 
higher, good demand. Thirty-six per cent 
meal, $36.50; 41 per cent meal, $39.00; 43 
per cent meal, $41.00; loose hulls, $10.75; 
sacked hulls, $14.00, all delivered New 
Orleans. 


Dallas. 
(Special Wire to The National Provisioner.) 


Dallas, Tex., March 12, 1925.—Prime 
cottonseed delivered Dallas, $42.00; prime 
crude cottonseed oil, f.o.b. Dallas, 94@ 
10c; 43 per cent cracked cake and meal, 
fo.b. Dallas, $36.00; hulls, $8.00; mill run 
linters, 3@6c; snaps and bollies, $32.00@ 
35.00, depending on grade. 


ine was up about two cents this week, 
selling at 14c, New York. 

The other oils and greases were show- 
ing a firm undertone, but the cash demand 
for oil has finally let up somewhat com- 
pared with that of late, leading to the be- 
lief that consumers had satisfied their re- 
quirements in the main, for the next few 
weeks at least, and that the market would 
lack support from that quarter. The 
south, however, continued to report a 
good compound business, and it was fre- 
quently stated that the consumption the 
balance of the season depends to a great 
extent upon the southern distribution. 

Reports have indicated some export lard 
business this week, but the quantity ap- 
parently was not very important. The 
hog run has fallen off materially, but ac- 
cording to those in close touch with the 
situation, there has not as yet been any 
inroad made upon the comparatively large 
lard stocks. 


Lard Shipments Small. 


The outward shipments of lard the last 
week or ten days have been disappoint- 
ingly small, while the cash corn level con- 
tinued on a basis that made it extremely 
profitable for feeders. While some argue 
that this forecasts light hog receipts dur- 
ing the feeding operations, others con- 
tend that it means heavier weight hogs, 
and more lard hogs, when the next run 
begins. 

The maintenance of the lard premium 
of about 5%c per Ib. continues one of the 
strong points in cotton oil. Unquestion- 
ably it is helping distribution of the latter, 
but on the surface the increased trade does 
not appear as large as many had antici- 
pated earlier in the season. 

Some of the big bulls, however, continue 
to predict heavy distribution during the 
summer, and are confident of a carry-over 
no larger than a half million barrels. Such 
a carry-over, however, would be nearly 
twice as large as last year’s while in bear- 
ish quarters it is believed that the carry- 
over will be fully 650,000 to 750,000 bbls. 
Even the 500,000-bbl. figure would appear 
ample to bridge the two months, August 
and September, until new oil begins to 
flow freely, but in this connection, the 
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new cotton crop seriously enters the situ- 


ation. 
South Hit by Drought. 


The drought in the western belt con- 
tinues and according to reports has been 
quite severe, with rainfall the past five 
months in Texas of around five inches, 
against eighteen inches at the same time 
last year, and a normal average of about 
eleven inches. This has tended to hinder 
plantings, but it is said that a large acreage 
has been prepared, and at this time it 
would appear that there is ample time for 
the start of the new crop. 

In some quarters the selling of oil the 
past week has been reported of very good 
character while in other quarters it was 
said that the buying, in some cases was 
by long-pull and very shrewd interests. 
In the meantime, cotton oil around twelve 
cents, while it appears cheap when look- 
ing at lard, is not so very cheap when the 
supplies available are considered. 

It is seriously acknowledged that at 
least there will be no scarcity of cotton 
oil before a new crop is available, even 
though there is, and will be, considerable 
doubt for some months as to the prob- 
able new crop production. 

COTTONSEED OIL—Market transac- 


tions— 


Friday, March 6, 1925. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


ODT. bbb eves. noes. cnx casa renee 
ST eee | i lr 
iis vice ecbe Ake Teee 1125 a 1134 
_ res 10600 1177 1148 1153 a 1155 
Oe 400 1187 1175 1170 a 1182 
iS 19700 1215 1193 1199 a 1200 
Role cce 1900 1221 1210 1211 a 1213 
BROL, cecs.6ka 6600 1231 1218 1221 a 1222 
CS ees 100 1200 1200 1185 a 1195 


Total sales, including switches, 64,700 P. 
Crude S. E. 10 Sales. 
Saturday, March 7, 1925. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 


Spot . 1120 a 1150 
MM cece ce be wsieheec sees 1120 a 1140 
NN oct igk «3 100 1128 1128 1127 a 1130 
OW eos cag 1900 1155 1151 1152 a 1153 
SOE cc cuncsbec ements tee 1165 a 1190 
SM asses 2400 1200 1195 1195 a 1197 
Aug. 100 1211 1211 1205 a 1208 
DOE: ist cinees 800 1222 1217 1216 a 1217 
EE ee ree eee 1165 a 1185 


Total sales, including switches, 5,700 P. 
Crude S. E. 10 Sales. 
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Monday, March 9, 1925. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing— 
SNL yous rasa cGu eae Snes oaks 1100 a 
BION: <b oicus sab SS cobs hice 1100 a 1135 
ADE c. .5 5665 100 1104 1104 1100 a 1135 
OT 3600 1153 1140 1151 a 1153 
DOR 5 osc ees wae Riece ee) Saek 1160 a 1185 
SS 6000 1198 1183 1198 a 1199 
Se 400 1210 1198 1207 a 1210 
CS ee 11100 1220 1208 1219 a 1220 
IE So ss oles eb eos eo Seas 1180 a 1195 


Total sales, “9-5 gg switches, 22,200 P. 
Crude S. E. 10 Sales. 


Tuesday, March 10, 1925. 
Sales. High. Low. Bid. Asked. 
—Range— —Closing— 

1400 


RE ec cannes” 04,6615 6an oe ee ee 
Mar. ers Sony 1110 a 1150 
BITS occa cn 100 1125 1125 1125 a 1131 
LS a 3600 1165 1159 1159 a 1160 
ES ae ae een 1165 a 1185 
Se cesses & 5000 1210 1201 1203 a 1205 
Aug. lek piled ikeem! | peck ue Tae 
Sept . 5400 1233 1227 1228 a 1229 
IE: ccc aye Ss 200 1199 1199 1195 a 1199 


Total sales, including switches, 26,300 P. 
Crude S. E. 10- y%, 


Wednesday, March 11, 1925. 
Sales. High. Low. Bid. Asked. 


—Range— —Closing— 
BOO sod6d0c8<:- sess S256 ose ease 
Mar. ere rere et 
AS) Der 1500 1125 1125 1126 a 1129 
ae 3300 1150 1142 1146 a 1147 
June ... 1400 1165 1164 1160 a 1170 
July . 5200 1195 1186 1191 a 1192 
DMB eis oss css 1100 1208 1203 1205 a 1208 
RN aisle eis 1200 1220 1213 1216 a 1218 
OU Ea ee 1160 a 1190 


Total sales, including switches, 16,300 P. 
Crude S. E. 10 Bid. 


Thursday, March 12, 1925. 
Sales. High. Low. Bid. Asked. 
—Range— ea 


SOS EN nee ern a ani oar 1100 a 1130 
ROY «ct oo sk ween ~oss 1120-0 1129 
ee 1155 1150 1149 a 1150 
Po ERE eclget 1172 1172 1160 a 1170 
oF ee area 1200 1192 1191 a 1192 


Sa i 1212 1212 1205 a 1207 
Sept. 1226 1216 1214 a 1217 
1180 1180 1176 a 1181 








SEE PAGE 87 FOR LATER MARKETS. 








COCOANUT OIL—A firmer market 
and a better demand were reported the 
past week, and, while the volume of trade 
was not large, inquiries were more nu- 
merous and offerings were more tightly 
held. The better feeling in oils and other 
greases continues to help the market. 

At New York Ceylon, bbls., quoted 
11%c; tanks, 914@934c; tanks, Pacific 
coast,  8U@IKc; Cochin, bbls., New York, 
11%c; edible, bbls., 12%4c. 

SOYA BEAN OIL—A better inquiry 
was in evidence, exceptionally for nearby 
shipment, and the market was rather firm 
with buyers and sellers slightly apart in 
their ideas. At New York crude, bbls., 
quoted 13@13%c; Pacific coast tanks, 
10.85@11c; edible, 'bbls., New York quoted 


13@1334c. 












The Procter. & Gamble Co. 


of all Grades of 


COTTONSEED OIL 












March 14, 1925. 


CORN OIL—The market was distinctly 
stronger, with offerings light and firmly 
held, and while sales were reported at 
10%c f.0.b. mills, there was a disposition 
to hold for 10%4c, owing to the strength 
in cotton oil. Refined oil was stronger 
with crude, but demand was moderate. 

At New York crude quoted 12@12%c; 
refined, bbls., 1314@133%4c; cases, $13.88; 
tanks, buyers’, f.o.b. mills, 10%c asked. 

PALM OIL—A steadier market in com- 
petitive articles and higher cables were 
reflected in strength in palm oil. Offer- 
ings for shipment were light, while spot 
stocks of Lagos are small. Demand on 
the whole was limited; at New York Lagos 
spot quoted 934c; shipment, 9.35c from 
England and 9.20c, May-June from Africa. 
Niger spot New York quoted 9c; Niger 
shipment 8%@8%c. 

PALM KERNEL OIL—A routine de- 
mand appeared in evidence, but the mar- 
ket continued firm with casks New York 
quoted at 10c. 

SESAME OIL—Little or no interests 
was again displayed this week, and the 
market for edible barrels New York nom- 
inally quoted at 15%c. 

COTTONSEED OIL — Demand has 
been fairly good, and the market firm, 
with crude and with lard. At New York 
refined barrels quoted 12@12%c; south- 
_ crude, 10@10%c; Valley and Texas, 
10c. 

ane 


DANES MERGE OIL PLANTS. 


An important move toward further con- 
solidation of the Danish oil, varnish and 
soap industry has been made through the 
purchase by the Danish Oil Mills A/S of 
the A/S Jacob Holm & Sonner, one of 
the oldest Danish establishments, accord- 
ing to Acting Commercial Attache H. 
Sorensen, Copenhagen, Denmark, in a re- 
port to the Department of Commerce. 

This latter firm has had an annual turn- 
over of about 4 million crowns, and the 
turnover of the Danish Oil Mills A/S 
through the purchase will be brought up 
to approximately 25 million crowns a year. 

This consolidation is one of a series of 
purchases through which the Danish Oil 
Mills have come to have a_ practical 
monopoly within their branch in Denmark. 
The Company now operates nine oil, soap, 
and soda manufacturing establishments, in 
Aalborg, Fredericia, Esbjeg, Odense, and 
Copenhagen, and furnishes in the neigh- 
borhood of 65 per cent of the Danish 
consumption of soft soap, and a very con- 
siderable percentage of other soaps. 

The Company’s share capital is 5 mil- 
lion crowns which, accordiagg to recent 
statements, it does not intend to enlarge. 

ee 
COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, March 1 to March 11, 130 bbls. 





GEO. H. JACKLE 


BROKER 
40 Rector St. NEW YORK 
Tankage Blood 
Liquid Stick Bones 
Bone Meal Hoofs 
Cracklings Horns 


let Me Sell Your By-Products 


for You. 
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» 
Integrity 
7 %S a can user you naturally 
GSRN| expect your source of supply 
to be dependable. You rely on that 


intangible but definite quality — 
integrity. 





Year upon year of service to can 
users has built Canco integrity. 
The Canco organization knows 


the word and its meaning, its value 


both in selling to you and in mak- 
ing your packages. 


Integrity is a very definite thing. It 
is a necessary part of Canco Service. 


American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 


e— 2R ae a” 



























————_$/ 
































—< CONTAINERS OF TIN PLAT a BLACK. RON a al 0 IRON FIBRE 
=e 


























































































































35 











36 THE NATIONAL PROVISIONER March 14, 1925. 


Why is it that women prefer 
to buy at markets like these? 


e 


HAVE YOU ever noticed that a woman will 
walk for blocks and blocks to purchase—and 
carry home—the very same cuts of meat that 
her “corner grocer” would deliver for her? 


The answer is perfectly simple. She prefers to 
deal where she can actually see choice cuts of 
meat neatly displayed on spotless white counters. 
She believes in the “white market” idea because 


she knows it is more sanitary. 


Most of these “white markets” today are of 
Vitrolite. The walls, ceilings, counters and scale 
platters are agleam with the snowy whiteness 
of this new surface material. 


Vitrolite is the one logical material for meat 
market use. It is absolutely non-porous—a damp 
cloth removes instantly and thoroughly every 
particle of dust or traces of meat. It will not 
become stained, nor will it ever discolor. 


Vitrolite is composed of minerals that form the 
hardest rocks. Fused under tremendous heat it 
becomes as hard as steel and as strong as granite. 
It is as smooth as crystal. 


Vitrolite comes in slab form of various sizes, 
in thicknesses from 5-16 of an inch to 1 inch. 
Colors are white, ivory, jet or jade. 


Many beautiful interior effects can be secured 
through the use of combinations of these plain 
colors—such as white walls, ceilings and coun- 
ters with borders of jet Vitrolite. Or you can 
secure any design in rich colored decorations 
you may desire on the surfaces of Vitrolite. 


Write us for further particulars and a list of 
recent meat market installations. 


THE VITROLITE COMPANY 
Offices: 133 West Washington Street, Chicago Factory: Parkersburg, West Virginia 


Adanta, Baltimore, Brooklyn, Boston, Buffalo, Cincinnati, 

Cleveland, Columbus, Dallas, Denver, Detroit, Kansas 

City, Los Angéles, New Orleans, New York, Omaha, 

Philadelphia, Pittsburgh, Portland, Roanoke, San Fran- 

cisco, Seattle, Springfield, Mass., St. Louis, St. Paul, 

Tulsa, Montreal, Toronto, Havana, London, Manila, 
Osaka, Mexico City, Shanghai 








Here is a typical Vitrolite market. The walls and ceil- 
ings are of gleaming white Vitrolite with monograms and 
decorations in color. The counters are of white Vitrolite 
with borders of rich jet Vitrolite. 





These jet and white Vitrolite counters will never grow 
dull, stained or marred. Vitrolite surfaces remain ever 
new. A damp cloth cleans them thoroughly. 





ITROLITE is an absolutely 

non-porous material, in slab 
form of various sizes. It is com- 
posed of minerals that form the 
hardest rocks. Fused under tre- 
mendous heat it becomes as hard 
as steel. It is as smooth as crystal 
and as strong as granite. Once 
installed, you will never have to 
redecorate or repair. It will always 
look spotless. 





Better Than Marble 
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THE WEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 


Provisions. 

Provisions developed weakness at the 
close of the week under liquidation and 
pressure, due to the severe slump in grains. 
Commission house trade more mixed. 
West reporting a better cash lard situ- 
ation, but it is feared that the action of 
the markets will make for a holding-off 
policy on the part of the consumers. Hog 
receipts running considerably under last 
year. 

Cottonseed Oil. 

Cottonoil weakened under selling and 
liquidation with lard and grains and pro- 
fessional pressure; declines checked by 
refiners’ support. Crude steady around 10c 
ir. Southeast and Valley; 9%c in Texas, 
Cash trade fair. Sentiment more mixed; 
no pressure from south. 

Quotations on cottonseed oil at Friday 
noon, were: March, $11.00@11.25; April, 
$11.00@11.25; May, $11.32@11.34; June, 
$11.35@11.58: July, $11.76@11.77; August, 
$11.85@11.95; September, $12.03@12.05. 

Tallow. 

Tallow, extra, 934c, sales. About 100 
drums moved at this figure, with large 
soap makers intimating that they would 
pay higher prices for round lots. 


Oleo Oil and Stearine. 
Stearine, oleo, 14%4c. 
FRIDAY’S GENERAL MARKETS. 


New York, March 13, 1925.—Spot lard at 
New York, prime western, $17.40@17.50; 
middle western, $17.15@17.25; city, $17.00; 
refined, continent, $18.25; South American, 
$19.00; Brazil kegs, $20.00; compound, 
$13.75. 

Liverpool Provision Markets. 

Liverpool, March 13, 1925.—(By Cable) 
—Shoulders square, 77s; picnics, 74s; hams, 
long cut, 100s; hams, American cut, 104s; 
bacon, Cumberland cut, 94s; short backs, 


106s; bellies, clear, 116s; Wiltshires, 92s; 
Canadian, 98s; spot lard, 89s 6d. 
Hull Oil Market. 
Hull, England, March 13, 1925—(By 


Cable.)— Refined cottonseed oil, 44s, crude 
cottonseed oil, 40s 3d. 


te 
PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
H. C. Zaun.) 


New York, March 11, 1925.—Wholesale 
prices On green and sweet. pickled pork 
cuts: Pork loins, 32-34c; green hams, 8-10 
Ibs., 26c; 10-12 Ibs., 26c; 12-14 lbs., 25%4c; 
green picnics, 4-6 Ibs., 1414-15%4c; 6-8 ibs., 
14-15c; green clear bellies, 6-8 lbs., 26%4c; 
8-10 Ibs., 26c; 10-12 Ibs., 26c; 12-14 lbs., 
25%4c; S. P. clear bellies, 6-8 Ibs., 23%4c; 
8-10 Ibs., 2414c; 10-12 lbs., 24c; 12-14 lbs., 
24c; S. P. hams, 8-10 ibs., 23%4c; 10-12 lbs., 
23c; 12-14 lbs., 23c; 18-20 Ibs., 25c; dressed 
hogs, 19%4c; city steam lard, 17-17%c; 
compound, 1334c. 

ee 

INSTITUTE FORMS BUYING CO. 

In accordance with the recommendation 
of Oscar G. Mayer, president, and the 
authorization of the executive committee, 
the Institute of American Meat Packers 
have organized a buying agency known 
as The Institute Equipment and Supply 
Co., with Harry L. Osman as manager. 

The organization of The Institute 
Equipment and Supply Co., follows the 
establishment of a department of  pur- 
chasing practice designed to save money 
for members of the institute through the 
cooperative purchase of certain equipment 
and supplies other than livestock. 

It is believed that the establishment of 
The Institute Equipment and Supply 
Co., will affect savings in other ways ad- 
ditional to co-operative purchasing. 











WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed fresh meats were quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and three Eastern markets on Thursday, March 12, 


1925, as follows: 








Fresh Beef— 

STEERS CHICAGO. BOSTON. NEW YORE. PHILA. 
MINS = eer Fo ccxcaha'c,-con- aire iene wie syate is ake’ 917.00 @18.60)  viscccccics's $17.00@19.00 $17.00@18.50 
SRM ois Fa s0 heroes g: 0 as Be ogo asec oe laieNs 16.00@17.00 14.00@15.00 15.00@17.00 15.00@16.50 
NNN igs vas) varig Vv cacad pois haa ate sek LeeS 14.00@16.00 13.00@14.00 13.00@15.00 14.00@15.00 
MRI Loc ctlctauy ‘av igigve piven <6 re aaare 1O:O0G@1s-0Gr See cckeess 12.50@13.00 12.50@14.00 

COWS: 

Ros rah ce tiara Wee gta outa ata ta ate 12.00@14.00 12.00@13.00 13.50@14.00 13.00@14.00 
5 cok sha eta s eek ee Can oe Ken 10. 00@12. 00 11.00@12.00 12.00@13.00 11.50@12.50 
RRIIINE. xo ocrehichd ace a: 5: tas Baw Sie sere 5 islet 8.00@ 9.00 9.00@10.50 11.00@12.00 10.00@11.50 

BULLS 
SN hoe Voit oo cs titra eerie ema = + lieaeae ae.) eee cane ews MECC IG 00. i cccdaeses 
MEIN aoe Ha ctid 4 6 ALOU NSE SDE we ES ST a | are 9.00@10.00 «—«_—ncccccceee 
EG SRS SE SA Re. 2) Aree RE cea SOC S100 sisisinitiesciere BRO Sete eed censinea 

Fresh Veal* 
| OR RSE ae pemere rae Rone ee SGOGGSB000 sos dcin tae 19.00@21.00 20.00@22.00 
a gee AS aig Ghana s0u% gia oso aohapiOe i. ee 17.00@19.00  18.00@20.00 
I oes Ch 000% asv'ala 4 wines di die oataies 14.00@15.00 13.00@14.00 14.00@16.00  15.00@17.00 
PEC Pee Cee LEE eS: 10.00@12.00 9.00@12.00 10.00@13.00 10.00@14.00 
Fresh Lamb and Mutton— 

Choloe eee eee ee Re 26.00 @ 28.00 26.00 @ 27.00 26.00 @ 28.00 27.00 @ 29.00 
NR do ics acre eras ners esa ees 24.00@26.00 24.00@26.00 24.00@26.00  25.00@26.00 
RE ERR rine el peer ee ir 23.00@25.00  23.00@24.00 23.00@25.00  24.00@25.00 
PI or ads cowie eta ean es oe kee ae ee er rT 

MUTTON 
0 ee ee ie ee ee eee a 15.00 @17.00 17.00@19.00 17.00@19.00 18.00@19.00 
eden a kee see ee eRe 12.00@14.00 15.00@17.00 16.00@17.00 16.00@18.00 
ROUEN gins: hk lea aeele are alas 9.00@11.00 12.00@14.00 13.50@15.00 =. ........e 

rom ee Cuts— 

Gi CIN sos. os o0 4 anes bse ere. 4 24.00 @ 26.00 25.00 @ 27.00 25.00 @ 28.00 27.00 @ 29.00 
SRS tr GUT ORE 65.565 5 5. dis o'eie ssa clere 23.00@24.00 25.00@27.00 24.50@27.00 26.00@28.00 
pe ge Sires eee ee 22.00 @ 23.00 24.00 @ 25.00 23.50 @ 25.50 25.00 @27.00 
OO OS ee eee 21.00@22.00 22.00@23.00 22.00@24.50  24.00@26.00 
po ee eT eee eek ee 20.000 21.00 21.00@22.00 20.00@23.00 22.00@24.00 

Sar: Pokey Bisse bea sb oe eae 15.50@16.50 = .cccccveee 16.00 @18.00 17.00 @19.00 

I ; 

oe ie INI.” i050 e400. 6.050 dea 4s ee wie 14.00@15.00 16.50@17.00 14.50@15.50 16.00@17.00 

Day Be IE a ic cee hc ace wecsash .° ahesqeeeds 16.00@16.50 14.00@15.00 15.50@16.00 


BUTTS: 
RE WED. sive k 69 bod ow eewonsawes 


18.00 @ 20.00 


* Veal prices include “hide on” at Chicago and New York. 


20.00 @ 22.00 


20.00 @ 22.00 
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TRADE GLEANINGS. 


The abattoir of John H. Hunter in 
iy oa Creek, Pa., was recently destroyed 
Na 

Greenville Cotton Oil Mill Company 
plans to erect a new $100,000 oil mill in 
Greenville, Tex. 

A site for a new cottonseed oil mill has 
been purchased near Tucson, Ariz., by 
William T. Owen. 

A new stockyards company is being 
formed in Hastings, Nebr., to locate a 
stockyards in that city. 

George W. Wade Hide and Fur Com- 

pany contemplates the erection of a fer- 
tlizer plant in Tulsa, Okla. 
_ The 32nd annual convention of the Na- 
tional Fertilizer Association will be held 
at White Sulphur Springs, W. Va., June 
8-11, 1925. 
_ Lake Cotton Oil Company has been 
incorporated in Dyersburg, Tenn., with a 
capital stock of $50,000 by E. Rice and 
E: Harner. 

A new sausage factory is soon to be 
opened on North Franklin street, Janes- 
ville, Wis., by Franz Tensfeldt and Gus- 
tave Schmidt. 


The recently-organized Tucson Cotton 
Oil Company, Tucson, Ariz., plans to start 
work on its new cottonseed oil mill in 
that city in the very near future. 

The annual meeting of the Texas Cot- 
tonseed Crushers’ Association will be held 
in Galveston, Tex., June 8, 9 and 10, 1925. 
Headquarters will be in the Hotel Galvez. 

Suffolk Oil Mill, Inc., has acquired a 
cottonseed oil mill in Suffolk, Va., which 
is equipped with four hydraulic presses 
and -an oil storage capacity of 315,000 Ibs. 

The Duluth, Minn., branch house of 
Jacob E. Decker & Sons Co., Inc., Mason 
City, Ia., was recently damaged by fire. 
The exact amount of the loss is estimated 
at around $44,000. 

A new sausage factory, known as the 
Alexander Delicatessen, Sausage and 
Meat Factory, Inc., has been opened in 
Alexandria, La. Henry Bohl is president 
and general manager of the company. 

Notice has been received calling a meet- 
ing of the creditors of the Chipley Pack- 
ing Co., Chipley, Fla., bankrupt, to be 
held March 16, 1925, in the office of James 
H. Finch, Referee in Bankruptcy, Mari- 
anna, Fla. 

A new meat packing company is being 
organized in Miami, Okla., by local meat 
dealers and business men. The capital 
stock of the company, which will be 
known as the Miami Packing Co., will be 
$50,000. It is expected to erect a pack- 
ing plant in the near future. 

The American Oil Chemists’ Society 
will hold its 16th annual meeting at the 
Roosevelt Hotel, New Orleans, La., in 
connection with the meeting of the Inter- 
state Cottonseed Crushers Association. 
Thomas B. Caldwell, Wilmington, N. C., 
is the secretary and treasurer. 


perth ys USES 
BUFFALO FEBRUARY LIVESTOCK. 


Receipts and disposition of livestock at 
Buffalo, N. Y., for the month of February, 
1925, were officially reported as follows, 
with comparisons: 

Cattle. Calves. Hogs. Sheep. 


Desciote Re ecalga ale 16,361 23,398 13,376 101,489 

Shipments ....... 9,527 17,382 49,008 91,522 

Local dagen .. 6,834 6,016 54,368 8,967 
—_—_@—_ 


NEW YORK LIVESTOCK. 
Receipts for week ending Saturday, 


March 7, 1925, are as follows: 
Cattle. Calves. Hogs. Sheep. 


ew, oy he eatann ee 4,171 11,763 14,147 < 311 
MIG ac scadencwes 1,211 1,639 17,238 1,220 
Sentral Union cach ee 3,943 1,850 ..... 17,611 
NS Sins sc vaiecues 9,325 14.752 31,385 &. 142 
Previous week ......... 9,657 14,599 32,634 33,646 


Two weeks ago ........ 8,142 7) 274 30,934 36,694 





that 
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LIVE STOCK MARKETS 


CHICAGO. 
(Reported by U. S. Bureau of Agricultural Economics. ) 
Chicago, March 12, 1925. 
CATTLE—Fed steers and yearlings 
continued to advance, net upturns 
amounting to 25@35c. Fat she stock 
showed a comparable gain. Continued 
light receipts accompanied by fairly 
broad shipping demand were the bullish 
factors. 
Canners and cutters closed strong to 


25c higher, bulls sold off 25c, while veal 
calves finished about steady, a spread of 


$11.50@13.50, mostly $12.00@12.75, taking 
the bulk today on packer account. 
Choice shipping calves 


handyweight 
sold upward to $14.00. 

Matured steers sold upward to $12.00, 
long yearlings making $12.35@12.50. 
Numerous weighty steers cashed at $11.00 
@11.50. Little sold under $9.00 to killers. 

Choice light beef heifers reached $11.00, 
a spread of $7.00@9.00 taking the bulk. 
Most fat cows brought $5.25@7.00. 
Weighty bologna bulls sold off to $5.00. 

HOGS—Swine prices’ fluctuated fre- 
quently and sharply during the last few 
days, with a slight sagging tendency from 
the high point reached late last week, 
which was the culmination of a long series 
of persistently higher values. However, 
as compared with last Thursday, quota- 
tions showed a 20@35c net advance. 

Lightweights benefitted the most, which 
narrowed the spread considerably for all 
weights of butchers. 

Packing sows only scored a small gain 
in value, while slaughter pigs ruled steady 
to 50c lower, with the lighter and less 
desirable grades suffering the sharper 
losses. 

Best weighty butchers today topped at 
$14.00, which was paid freely, with 200 lb. 
offerings up to $13.85. These prices were 
— higher than rates current a year 


SSHEEP—Price slashing was resorted to 
rather freely on fat lambs during the past 
week, bulk generally losihg 50@75c, with 
less attractive weighty kinds reflecting 
losses of $1.00 and more. Increased sup- 
plies of weighty lambs in the face of an 
already congested condition in eastern 





E. E. JOHNSTON 


Established 35 Years 
Hog Buyers 


Exclusively 


Live Stock Exchange 
East Buffalo, N. Y. 











You Get 
What You Want 
in buying 
Cattle or Hogs 


on order from 


Schwartz- 
Feaman-Nolan Co. 


Gof ity Stock Yards 
ansas ity, Missouri 








coolers on these kinds were the main bear 
factors. 

After early week declines, desirable 
handyweight lambs held fairly stable at 
$17.50 and down, while the bulk of fat 
kinds moved at $16.50@17.00, most of 
these being 90@94 lb. weights. Extremely 
weighty kinds were very draggy at $15.00 
@15.50. 

Active demand from all interests 
strengthened fat sheep values and in- 
creases of mostly 25c were registered. 
Fat ewes sold upwards to $10.75, the high- 
est since the latter part of January. 

——_—_& —— 
KANSAS CITY. 
(Beported by U. 8. Bureau of Agricultural Economics.) 
Kansas City, Mo., March 12, 1925. 

CATTLE—Under moderate receipts the 
beef steer market has had a fairly healthy 
tone and closing values are generally 
strong to 15c higher than a week previous, 
plainer grades averaging 1,250 lbs. down- 
ward showing the most gain. Heavy 
matured beeves continue in demand and 
the margin between this class and lighter 
weights is noticeably narrow. 

The week’s top of $11.50 was scored 
on both handy weights and yearlings, 





March 14-1925. 


while heavy steers landed at $11.05. Some 
1,851 lb. steers sold at $10.60 while the 
bulk of the fed offerings cashed from $8.50 
@10.60. Colorado pulp and grain fed 
steers sold from $8.75@10.25. 

Butcher cows are mostly 10@15c higher 
for the week and heifers 15@25c up. Can- 
ners, cutters and bulls are unchanged. 

Calves are mostly 25@50c lower with 
the practical top on veals at $10.50. 

HOGS—Considerabie unevenness fea- 
tured the hog trade for the week and clos- 
ing levels are mostly 15@25c higher on 
lights and butchers while light lights and 
strong weight killing pigs show advgnces 
of 25@40c. The sharp gains in prices 
made on closing days last week were 
mostly erased during the first three days 
of the week but advances were scored on 
today’s session. 

Week’s top of $14.00 was reached on 
last Friday and today’s top was $13.80 for 
choice strongweight butchers. 

Packing sows are mostly 25c higher 
with $12.75@13.00 taking the bulk today. 

SHEEP—Somewhat heavier receipts 
this week and an over supply of weighty 
Colorado lambs had a weakening effect on 
the lamb trade and closing prices are un- 
evenly lower. Desirable weight offerings 
are around 10@15c lower while weighty 
kinds averaging -90 Ibs. and above are from 
50c@$1.00 o 


Best handy weights went to shippers at 








LIVESTOCK PRICES AT LEADING MARKETS. 


Following are livestock prices at five leading Western markets on Thursday, March 12, 
1925, as reported to THE NATIONAL PROVISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 


Hogs (Soft or oily hogs and roasting 
pigs excluded): 





A rere $14. 
BULK OF BD; ca sebovussesasbeuenc 13.50@14.00 
Hyy. (250-350 lbs.), med-ch.. + 13.60@14.00 
Med. wt. (200-250 Ibs.) a - 13.55@13.95 
Lt. wt. (160-200 lbs.), com.-ch.. + 13.50@13.85 
Lt. It. (130-160 nowt 9 com.-ch. 12.00@1 
suas ay — pececccocecsccose 12.65@ 13.10 

Packing hogs, rough..............ee0 12.40@12.65 
Sightr. oy (130 "ee: Agen med.-c! 10.75@12.50 
Av. cost and wt. Wed. (pigs pon oo 13.61-235 Ib. 


Slaughter Cattle and Calves: 
STEERS (1,100 LBS. UP): 


Choice and prime .............-++4. @12.60 
SE. eippbncnesesssnbusc0000s 600098 10.25@11.75 
BEE soccscrccvececcccecccsccece .90@ 10.60 
OCOMMMION 2... cccccccccccccccscccccess 00@ 8.90 


STEERS (1,100 LBS. DOWN): 
Choice and prime 
Good 


11.75@12.60 
10 


ebb hb edd ObRbNDs 0d 00 6cnves<s -60@11 
BD ccccccccccteccoccccceses-s 8.65@10. 
SEL, 00 0nb0s00 cn 2csesenncscese 6.50@ 8 


LT. YRLG. STEERS AND HEIFERS: 
Good to prime (800 lbs. down)...... 


KJ co 
1 ot 
gg 
So est 
&S S SRSA 


HEIFERS: 
Good-choice (850 lbs. fup)........... 8.65@11 
Common-med. (all weights)......... 5.50@ 8. 
COWS: 
SE NE NOD on cvccscsesevceseve 5.85@ 7.75 
Common and medium............... 4, 5.85 
Pee 3.00@ 4.50 
BULLS: 
Good-ch. (beef yrigs. excluded)..... 5.00@ 6.25 
Can.-med. (canner and bologna).... 3.50@ 5.00 
CALVES: 
Med.-ch. (190 Ibs. down)............ 10.50@14.00 
Cull-com. (190 Ibs. down)........... 6. 10.50 
Med.-ch. (190-260 Ibs.)............. 6.50@14.00 
Med.-ch. (260 Ibs. up).........sece 4.50@10.00 
Cull-com. (190 Ibs. up)............. 3.50@ 7.75 
Slaughter Sheep and Lambs: 
(Quotations on full wooled basis.) 
Lambs, med.-pr. (84 lbs. down)......«. 15.25@17.50 
Lambs, cull-com. (all weights)........ 12.75@15.25 
Yearling wethers, med.-prime......... 12.7 ao > 
Wethers, med.-pr. (2 yrs. old and over) pans tr 
Ewes, common ~ ee eovccvcccccccs $.75@10.75 75 
Ewes, canner and cull..........s.e00+ 


CHICAGO. KANSAS CITY. 


OMAHA. E. ST. LOUIS. 8T. PAUL. 


$13.80 $13.75 $14.00 $13. 

13.35@13.70 13.25@13.70 .65@13. 13.00@13.50 
3.40@13.90 @13.75 13.80@1 13.35@13.60 
13.35@13.75 13.25@13.75 13.70@13.95 13.85@13.50 
.85@13. @13.60 25@ 13.00 18.40 
12.00@13. 12.00@13.25 12.75@13.65 13.10 
12.75@13.00 13.25 @12.50 12.38 12.50 
12.50@12.75 12.75@13.00 11.75@12.25 12.00@12.25 
10.50@12.50 .50@12.00 11.00@13.25 11.25@12.00 
13.40-252 Ib. 18.39-230 1b. 18.61-226 1b... sees 
10.50@12.50 10.30@12.35 10.75@12.25 .......... 

9.50@11.35 9.35@11.25 .25@11.50 9.00@11. 
1.0@ 9.80  7.85@ 9.80 65@10.25 7.75@ 9.50 
6.00@ 7.90 6.00@ 7.85  6.75@ 8.65  5.75@ 7.75 
11.35@12.75 11.50@12.65 31.50@313.50 ay ee 
9.80@11.60 10.10@11.60 10.50@11.50  9.75@11.50 
7.80@10.00 7.75@10.25 8.40@10.50 7.50@ 9.75 
£.5G 7.80 00@ 7.75 6.50@ 8.40  6.50@ 7.50 
4.00@ 5.85 4.00@ 6.00. 4.25@ 6.50  3.75@ 5.25 
9.50@11.85  9.50@11.75 9.75@12.00  9.00@11.25 
1.5@10.35 7.75@10.50  7.50@10.00 1.25@ 9.25 
4.50@ 7.65 4.50@ 7.75 5.00@ 7.50 3.25@ 7.25 
5.35@ 7.25 5.65@ 7.85  6.50@ 8.00 65.75@ 7.25 
4.00@ 5.35 4.50@ 5.65 eS | 650 4. 5.75 
2. 4.00 2.75@ 4.50 2.85@ 4.75  2.50@ 4.00 
4.85@ 5.8  4.75@ 5.75 5.00@ 6.50 4.75@ 6.25 
2.85@ 4.85  3.00@ 4.75 3000 5.00 $200 4.75 
7.50@11.00 7.50@11.00 8.00@12.25  7.00@12.25 
4.50@ 7.50 4.25@ 7.50 4.00@ 8.00 . 3. 7.00 
5.75@10.50 5.50@10.50 6.50@12.00  4.50@10.75 
4.50@ 8.00 4.50@ 8.00 5.00@ 8.50  3.75@ 7.50 
8. 5.75 3.00@ 5.25 4.00@ 5.00 8. 4.50 
14.75@17.25 14.75@17.00 15.00@17.50 14.00@16.75 
11.60@14.75  12.25@14.00 13.50@15.00 12.00@14.00 
11.60@14.75 12.25@14.25 11.75@14.75 11.50@14.50 
@11 8.25@11.50  8.00@12.25  8.50@12.50 
6.50@ 9.75  6.75@10.50 Ho ye 6.00@10.25 
2.50@ 8.50 3.25@ 6.75 3.50@ 6.00 2.25@ 6.00 
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[WHITING & McMURRAY 


Live Stock 
Purchasing Agents 
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$17.25, while packers paid up to $17.15 
for desirable offerings. Bulk of the week’s 
supply of lighter weights went from $16.60 
@17.10 with gd ayy oy consignments 
ranging from $15.00@16 

Aged sheep are slow is prices weak 
to 25c lower. Best fat ewes reached 
$10.10. Several loads of shorn wethers 
were taken from $9.25@9.65, wooled de- 
scriptions cashing up to $10.75. 

a <a 


OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., March 12, 1925. 

CATTLE—Broad demand from order 
buyers resulted in advancing prices on 
steers and yearlings early in the week. 
Part of the upturn was lost later with 
today’s price levels steady to 25c higher 
than a week ago. 

Quality oho. to show improve- 
ment, with numerous loads reaching $10.75 
@11.00. Weighty steers and yearlings 
mg at $11.25 and medium weights at 


She stock and bulls soaet strong to 25c 
a ee and vealers 50@75c lower. 

S—Unevenness featured the hog 

trade. Early in the week weakness de- 

veloped, but curtailment in supplies the 

past two sessions resulted in advances, 

= gains over last Thursday being .35@ 


Today’s bulk = sales ranged from $13.25 
@13.70; top $13.7 
SHEED. -Desressed dressed lamb trade 
and fairly liberal receipts resulted in a 
lower trend in lat lamb values. The out- 
standing feature of the trade has been 
discrimination against weighty lambs, 
these showing the big end of a 50c@$1.00 
break as compared with previous Thurs- 


a 

Today's bulk of handyweight and light 
lambs ranged from $16.50@17.00, top 
$17.00, with lambs averaging 90 lbs. up- 
ward mostly at $15.50@16.00 

Fat sheep have been scarce and light 
and handyweight ewes have scored a 25c 
upturn for the seven day period. Heavy 
ewes have held steady, top on light fat 
ewes reached $10.50. 


2 
ST. LOUIS. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
E. St. Louis, Ill, March 12, 1925. 
CATTLE—Features of the current 
week were the better reception‘ given 





Bangs, Berry & Terry 


Live Stock Order Buyers 


Union Stock Yards, 
South St. Paul, Minn. 


Reference Stock Yards National Bank 
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many fat steers, and the decline of good 
and choice _ vealers. Compared with 
a week ago beef steers steady to strong; 
light yearling heifers and canners steady; 
beef cows and bologna bulls 25c lower. 
Tops for week: matured steers, $11.00; 
yearlings, $10.75; light mixed yearlings, 
$10.00. Bulks for week: Steers, $7.60@ 
10.00; light yearlings and heifers, $8.50@ 
9.75; cows, $5.50@6.50; eevee $2.50@ 
3.253 bologna bulls, $4.25@5.00 
HOGS—Lack of shipping outlet with 
increased supplies at the principal centers 
were weakening factors in the local hog 
market this week. Top which worked up 
to $14.30 late last week was set back to 


- $14.00 today. The market has lost just 


about what was added last Friday and 
Saturday and is virtually steady with one 
week ago. 

Bulk good butcher hogs today brought 
$13.80@13.90; several heavy loads $14.00; 
light hogs, 160@180 oy $13.60@13.80; 140 
@150 lbs., $13.25@13.5 

SHEEP—Despite it meager supplies 
the fat lamb market is 50c lower than cor- 
responding time last week; cull lambs and 
aged sheep about steady; choice 86 lb. fed 
lambs reached $17.25 today; 89 Ib. kinds, 
$17.00; top to local butchers, $17.50. 

A few fat ewes brought $9.00@10.00. 

oe 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., March 10, 1925. 

CATTLE—Cattle receipts for two days 
this week around 6,500 which was about 
the same as last week. Quality of kill- 
ing cattle was good and all classes are 
fully steady. 

Steers averaging around 1,085 lbs. sold 
at $11.25, the top, and 1,260-lb. offerings 
landed at $11.00, while bulk of all sales 
ranged $9.00@10.75. Colorado steers sold 
$8.35@10.25. Best mixed ee sold 
at $10.50, with most sales $9.25 down. 

Choice heifers in load lots sold at $10.00, 
and others in loads $6.75@9.25, the latter 
price going for three loads of Colorados. 
Bulk of heifers sold $6.00@8.75. Cows in 
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load lots sold up to $6.40, odd head up 
to $7.50, with bulk of decent kinds $5.00 
@6.50. Canners and cutters $2.50@4.00. 

Bulls mostly $4.00@5.50. Calves steady 
te weak, top $12.00. 

HOGS—Around 12,000 hogs received 
the first two days this week against 11,001 
same period last week. Market mostly 
25c lower. 

Tuesday’s top $13.75 and bulk of sales 
— Packing sows $12.50@ 

SHEEP—Around 17,200 sheep were re- 
ceived in the first two days this week, 
and all were from Colorado and Nebraska 
feed lots. Lambs are mostly 50c lower, 
with best Tuesday at $17.00, and others 
$16.00@16.95. 

Sheep 25c higher for the period. Ewes 


$10.00@10.25. Yearlings and wethers 
scarce. 

—==—— 

ST. PAUL. 


(Reported by U. 8. Bureau of Agricultural Economics 
and Minnesota Dept. of Agriculture.) 
So. St. Paul, Minn., March 11, 1925. 

CATTLE—Continued gradual strength- 
ening in values developed during the first 
three days of this week, bringing quota- 
tions up a good 25c or more on all grades. 
Recent advances have also served to at- 
tract a better qualitied run in all branches. 

Last week’s top of $10.10 for steers has 
twice been displaced during the current 
week. Tuesday a load of long yearlings 
reached $10.50, another load _ bringing 
within 25c of this price on Wednesday. 
Other good grade steers and yearlings 
sold in the $9.00@10.00 spread with bulk 
of all offerings cashing at $7.50@8.75. 

Most fat cows at present are turning 
in the $4.25@5.50 spread, heifers from 
$5.50@7.00. Specialties in the cow line 
reached $7.00 while lightweight fat heifers 
on the yearling order sold upwards to 
$9.00. Canners and cutters are at present 
selling at $2.75@3.50 with strongweights 
up to $3.75. 

Big weight sausage bulls reached $4.75 





J. W. Murphy Co. 


Order Buyers 
Hogs Only 
Utility and Cross Cyphers 


Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 





Cheaper Hogs! 
Try killing hogs shipped direct 
from country points. 
No stale or feverish hogs; all 
hogs fresh. Can ship to you same 
day as farmer delivers. 


Can furnish many loads per week. 
We sell them cheaper! 
Guarantee as represented. 

Write or wire for particulars. 


Ramsbottom Hog Purchasing Co. 


Munden, Kansas. 
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KENNETT-MURRAY © 


Live Stock Buying Organization 
Order Buyers on Eleven Markets 


P. C. Kennett & Son, 

Louisville, Nashville and Montgomery 
Kennett-Murray & Company, 

Chicago, Lafayette and Omaha 
Kennett Colina & Company—Cincinnati 
Kennett Murray & Colina—Detroit 
Kennett Sparks & Company—E. St. Louis 
Kennett Murray & Darnell—Indianapolis / 
Kennett Murray & Brown—Sioux City | 


BUYERS ONLY and WE BUY RIGHT | 


Any Bank in Twin Cities 


Write or wire us. 








Order Buyers 
of 


Cattle Calves 
Hogs Lambs 


Henry Knight & Son 


Bourbon Stock Yards 
Louisville, Ky. 


References: Dun & Bradstreets 























frequently during the week, bulk of 
ga going at $4.50, lightweights at 
ag and down. 

OGS—Receipts of hogs have picked 
7 a little this week, 47,700 arriving dur- 
ing the first half of the week compared 
with 43,000 a week ago and 55,500 a year 
ago. While hog values have been reduced 
this week, current prices are still 25@50c 
higher than a week ago. 

Bulk of the 140@180 lb. hogs sold from 
$12.50@13.00; good mixed 190@250 Ib. 
averages, $13.25; best 260@300 Ib. weights, 
$13.35. 

Bulk of the packing sows brought 


12.00. 

' SHEEP—The fat lamb market is weak 

to 25c lower for the week, best fed west- 

erns $16.90, natives $15.50@16.00. Fat 

ewes cleared from $8.50@10.00. 
—_4—_—_ 


PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 
ters for the week ending Saturday, Mar. 7, are re- 
ported to The National Provisioner as follows: 


CHICAGO. 
Cattle. Hogs. Sheep. 
ee es ee 5,759 8,000 
Swift & Co . - 6,508 4,200 





:. 5,015 2,200 





Wilson & C©o.......+.-. -. 4,881 3,600 
Anglo Amer. Proy. Co......... 1,159 400 
G. H. Hammond Co........... 3,575 2,300 
Libby, McNeill & Libby....... 1,103 


Brennan Packing Co., 6,200 hogs; Miller & Hart, 
1,600 hogs; Independent ‘Packing Co., 4,400 hogs: 
Boyd, Lunham & Co., 5,500 hogs; W estern Packing 
& Provision Co., 8,200 hogs; Roberts & Oake, 3,000 
hogs; others, 18,300 hogs. 

KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 











Armour & Co........... 3,242 1,008 4,396 2,486 
Cudahy Pkg. Co........ = — 2,705 3,843 
Fowler Pkg. Co......... one cone 
Morris & eo sexian eee 3,686 1,963 2,743 3,435 
Sf S Sea 4,055 1,341 5,224 3,488 
Witisee BM Ge. 2.002002 3,660 348 5,447 5,210 
Local Butchers ....... 762 92 626 

Weta . nossccccecsses 19,196 6,180 21,141 18,471 

OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 









Avante Be Ds, .. ok cs dcccsssnstss 4,886 15,972 8,928 
Cudahy Pkg. ©Co............ ... 4,935 14,934 14,330 
oe SS ee ea 832 7,376 ‘sees 
ee a SEPP eee 3.694 8,015 8,125 
ee Err 6,404 13,688 10,705 
i, I «a acsancenn ees eens 10 Sane er 
ey ee 67 
Mayerowich & Vail............. 82 
Mid-West Pkg. Co.............. 69 
Omaha Pkg. O0........----0000% 65 
John Roth & Sons.............. 76 
ee SY DS a eee 85 
Ldéncoln Pkg. O00.........cc-es00- 6A4 
Nagle Pkg. Co.....-..---+-+++-- 279 
SD ES eer or 265 
a eer rT 378 sass 
Kennett-Murray Co. ae rer 8,652 
Bs WE EE b'n0¢00 e445 00s 008 cess De 
Other buyers, Qmaha .......... hese Bae 
a Frere Tee 22,821 08,706 42,088 
ST. LOUIS. 
Cattle and 
Calves. Hogs. Sheep. 
Demet BR Qiion even scnscssesec< 2,422 11,161 2,053 
oe 2 Re 2,3 6,715 757 
WEES BOO. cc cccccnscsccsesces 


3,500 198 
St. Louis Dressed Beef Co...... coos esse 
Independent Pkg. 
































Kist Side Pkg. Co . 1,024 3,338 
Heil Pkg. Co....°... 5 2,032 
American Pkg. Co...... 3e 1,080 
Surtorious Pkg. Oo 537 
A eee ee 76 964 
PE “Ss nse -nstnn 000 5,63 38,500 
SUE sentdes 67,827 6,129 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co......... 413 23,634 1,877 
Oe eee 3:3 306° 18,753 1,t41 
OEE OP Dc cnc.cvevcen Wy i 242 «99,377 «61,175 
Se 2 ere 48 eee cove 
Emitkh Bros. Pkg. Co.... 12 are 
Lacal butchers ........ 25 8 
Order buyers and packer 
REN .o ce cnce sees 1,694 scons Saee 
ROR sisudcckibessene 10, 676 1,046 82,856 4,198 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
oe 2 Pee te 3,188 1,212 9,035 16,969 
sweeper @ Oe... «<.s.s20 Be 521 4,163 3,742 
ae 1,963 737 4,673 3,874 
a ee 157 (11,065 3 =5,965 
a rere er 10,350 2,607 28,936 30,550 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
a ee ey. 1,705 1,166 4,819 62 
Wee Ge. GO. shepeeces 1,672 1,368 2,877 47 
RE is stnak bee tab akams 107 3 458 ane 
a re .. 3,48 484 ~ 2,53 537 ~ 8,154 109 
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INDIANAPOLIS. 

Cattle. Calves. 

Eastern buyers ......... 2,027 3,427 
i CRE 1,675 767 
Indianapolis Casaa Co... 1,160 37 
PED. a 205 43 
tl dig Ray pounee eg Sige 
DOE MEE, sccccccsccce 152 13 
BE We Rc wsassccses 199 abies 
Schussler Pkg. Co.. 35 are 
Meier Pkg. Co....... : 74 8 
Indianapolis Prov. Co... .... "ye 
Art. Wabritz ..... no see 17 61 
Hoosier Abat. Co........ 1 Sie 
DONE cv ca veh ossesbosbe 324 162 
ME ah asedabecseces 5,869 4,518 

CINCINNATI. 

Cattle. Calves, 

FE. Kahn’s Sons Co...... 645 234 
Kroger Groc. & Bak. Co. 316 42 
is PRINT is bcc ioc cnss 204 150 
4 F. Schroth Pkg. Co 11 boss 


Wm. G. is Sons.... 127 "31 














Ieoples Pkg. Co. 95 86 
i. Sander Pkg. Co. 8 xem 
EE cs ba teed chess 12 Saas 
J. Schlacter’s Sons .... 205 225 
erry 1,858 768 
MILWAUKEE, 
Cattle. Calves. 
Tlankinton Pkg. Co..... 1,243 10,063 
United Dressed Beef Co. 80 ix 
The Layton Co.......... 
er SE ests dhecteseess 107 
My. Gh SIRs dcvcccenss 
Swift, Harrisburg, Pa.. 23 ibis 
Local Dutchers .....000. 235 296 
Local traders ......0.. 430 118 
TD winviunetabscce 2,166 10,477 
WICHITA. 
Cattle. Calves. 
Cudahy Pkg. Co......... 1,291 888 
ee 3 ee 276 , 50 
Local butchers ......... 198 ose” 
ee 1,765 938 
DENVER. 
Cattle. Calves. 
a 8 841 432 
Co! UU eee 390 80 
LDlayney- aed obesces 556 29 
EE: Saxe +senannkehe 707 78 
BE ccxencacsccccssy BE 619 


ST. PAUL. 


Cattle. Calves, 

Oe eer 2,831 4,718 
i Me, vscacheuced 173 17 
hatz & Rifkin ......... 1,035 198 
oe Rf FES 3,976 7,392 
eee - 466 506 
ME Sosetertcnceneca 8, 481 12,8 4 (826 

RECAPITULATION. 


Recapitulation of packers’ purchases 














Hogs. 
14,368 
4,954 
759 
3,125 
995 





Hogs. 


2,930 
1,771 





12,060 


Hogs. 
4,686 
“201 
121 
44 


"43 
8 


Hogs. 
4,994 





8,985 


Hogs. 
1,741 
2,190 
1,072 

608 





5,611 


Hogs. 
18,578 


28,019 
17,007 


63,605 


Sheep. 


524 
Sheep. 
574 

“" 99 
“20 
"300 
17 

733 





Sheep, 
108 








Sheep. 
1,929 
3,048 


"235 





5,21 


to 


Sheep. 
1,309 
1,453 


2,762 


by market for 














the week ending March 7, 1925 ,with comparisons: * 
CATTLE. 

Week ending Prev. Cor. week, 

March 7. week. 1924. 
ee ee, oa a 28,000 29,276 29,138 
SE a 19,196 17,445 16,660 
re ee 22,82 19,786 23,155 
St. Louis 19,604 14,279 
St. Joseph .... 10,926 10,143 
Sioux City os 9,408 7,315 
Oklahoma City Faerie k neces 3,484 3,706 2,026 
TT ee 5,869 4,681 4,090 
Eee 1,858 1,491 1,186 
ee eer ee 2,166 2,016 1,579 
RR ee ee Ret 1,765 2,255 1,0°G 
PPT Te 2,494 2,455 2,608 
Pr EN kccudanbaphds cn ie 8,481 8,212 7,666 
Total 13 markets........ 131,635 131,261 120,905 

HOGS. 

Wees ending Prev. Cor. week, 

March 7. week. 1924. 
SED, bans pen yd calee oks, - 67,900 139,600 148,200 
Ok a a 21,141 33,231 32,638 
OF ee ee ae 98,706 101,134 112,949 
3 SE: cnacknesGhene=e se 67,827 32,536 76,259 
ED n.sKdcceesennece eee 39,863 43,445 
fue oF es ey 2,856 95,449 91,686 
Oklahoma City ........... 8,15 6,698 7,899 
oe ES ee 25,995 35,480 40,352 
SEE. kdeapencocnsnene 12,060 12,699 16,105 
ce - 5,653 7,912 8,271 
ol ee Tre ee er eee 8,988 2,905 15,060 
PE cabs kkbhbiee ih oases 5,611 5,824 12.014 
Ee ere 63,605 72,249 78,76 
Total 18 markets........ 497,430 625,583 684,672 

SHEEP. 

Week ending Prev. Cor. week, 

March 7. week. 924, 
Chicago ....... va 52,639 38,756 
Ikansas City R 19,213 14,601 
COMER. cock ends Sees en 5 ee 38,536 31,78C 
St 2a R 2,562 4,107 
og, RS ae R 25,392 21,073 
Sioux City 3 5, 3,728 
NR SY © os cesses 109 26 69 
Indianapolis .............. 524 349 382 
SNUL Aa dostbat ccodwns 733 430 632 
PEED aikitanaassee fae 133 346 330 
|. eee eee 587 7$ 385 
ee eS ee ae - 5,212 4,417 3,843 
Sy RE ce de » boise * oo es 2,762 : 2,876 
Total 13 markets ....... 157,751 154,600 122,513 








March 14, 1925. 


RECEIPTS AT CENTERS. 


SATURDAY, MARCH 7, 1925. 
Cattle. Hogs. 





Chicago ....... Ray a hetndts oes 500 5,000 
Kansas City as. 3,000 
Omaha 600 11,600 
St. Louis 200 5,000 
St. Joseph ... 700 2,500 
Sioux City . cies; ane 12,000 
aa eae 100 1,500 
Oklahoma City ............ 100 500 
. Sa eer 600 700 
| Re oe 5 ee 100 
EE ck nhs bh ceo me hak de 6 100 400 
MINE ao svecxcaceeuten ess sts 500 
Sree 200 600 
IE wasdenaosseas 200 4,000 
SE. 6:40 4.50 eles pscina'ce 100 1,000 
SEE seu vUer wane cneeen 100 1,600 
EE Casa dias cavawu ssa dees 100 1,000 
ere ow 300 1,500 
Nashville, Tenn. ears 400 
MEE OW censuses wsioskn 400 700 





MONDAY, MARCH 9, 1925. 
Cattle. Hogs. 





eer ey 20,000 57,000 
Kansas City y 9,000 
SE chin Ls pain ae ka ose 15,500 
UU eee ‘ 13,000 
St. Joseph 8,000 
MINN. ans 5016 beeen cee ¥ 11,000 
Serr 19,500 
Lo es 1,500 1,600 
i... Sa 3,000 3,000 
RE es 100 500 
NS ee einh Kouh a ins a .8 ee 4,900 1,100 
SD. Seu dsotsescusy'sbee 8 800 
a Se oe 5,200 1,600 
Indianapolis ............... 800 3,000 
Sas Ase a twaas ee 1,000 3,500 
Sn Sdohwosdotes eee en 1,400 3,400 
SE ctdbens caewekneedee 1,400 10,500 
0 rere 800 4,000 
Pee: CM: scssaaeesae 600 
ED oe heseawatas shan ewan 3,900 1,400 


TUESDAY, MARCH 10, 1925. 
Cattle. —_ 





Re rr 9,000 3,000 
— TE er 8,000 *t 000 

AES er rr 3,500 17,500 
St. Louis 12,500 
St. Joseph ... 7,000 
Sioux City 17,000 
St. Paul 12,000 
Qklahoma City ............ 700 1,000 
| aaa 2, 1,500 
ND” sb wi:5 so Gus areca hil 700 2,000 
ee eer 600 400 
0 err ee 200 800 
SN a oka kW axtees ean anie 1,200 
US sin hbes #44 a a'% 5,500 
CER, is onde pais sea G's a's 500 
SEER |.5.. 2a Rawew0sua-ese 2,500 
CO hnteaincn aus pe bane 1,500 
Gd sco las sane sce 1,500 
Nashville, Tenn. . 600 
a ra Seer 2,000 





WEDNESDAY, MARCH 11, 1925. 
Cattle. Hogs. 





| SEES TE Paes Pe 7,000 19,000 
DE MN sacéasescten eas 7,500 7,500 
EE G6 carina sees sea nee 8,000 15,500 
iE tab sisdepuseuenene 4,100 13,000 
S.A See ee 3,500 ay 

OMEN is GS aes hs GS a 4,500 20,000 
rrr, 16,000 
eee, OM 2. .ccsccccvee 700 1,200 
Fort Worth 1,200 
oe OOO REL EE) 4 800 
TG oka wa es ane 4550s ens 1,200 
ee ee ee 700 
a Eee err 900 
Indianapolis 6,000 
Pittsburgh 2,000 
Cincinnati ; 7 3,200 
RET 2 ee en 2,500 
Lo. SSS ere eee 3,500 
Nashville, Tenn. .......... 100 600 
| SS ee 1,300 2,200 


THURSDAY, MARCH 12, 1925. 
Cattle. Hogs. 








PD (ba peiceah ah poe ss eae 11,000 28,000 
EEN, os .Gkcs ceunawene F 6,500 
| A Sarr 5,500 10,500 
DEL, Va sh 0eubateranan ss 1,500 9,000 
nee ee 2,000 5,000 
SE 646s 05s bnarnnseses 2,800 12,500 
EINE oy os 0 Sh~ wuwee smy.s « 2,200 11,000. 
Lol: eee 700 1,000 
ot” aes 2,000 2,200 
Milwaukee ...... + ae 1,800 
mver .. .. 1,100 2,800 
re Series rie 700 900 
INS sis lei 46 Kio 0 1,100 5,000 
er eke 1,500 
GE wns swe adee ened 500 2,500 
PDs csne sic saunues cd an 100 800 
ER. Scns ssGweneseaess 300 3,500 
FRIDAY, MARCH 138, 1925, 
Chicago .. Be tua ethe e's 4,000 24,000 
Kansus C ity ee. ee 700 2,500 
SpA ed eee 1,500 10,500 
a See ae ere 800 7,500 
Re ees 500 2,000 
OS! ee ae 13,500 
ON RR ee pe 1,7 10,000 
Oklahoma City ...... io 2,000 
3. fe ee eee 1,800 1,200 
EE 5 ks wick sacpen oie 200 500 
Ee uk inakaue ckapa 800 500 
| eas 200 800 
Indianapolis ........... 600 5,000 
SEIN 5 & sages o '¢0% sta oe Bane 1,200 
ey em 500 3,100 
CNT Sida vi «.60es Gack ben 100 3,200 
Namen ll gra age 200 2,500 
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March 14, 1925. 


THE NATIONAL PROVISIONER 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES—Active. Business 
was effected in between 10,000 and 15,000 
Feb. March extreme light native stcers 
at 13%c and some are reported to have 
quietly sold previously at 1334c. One 
killer is understood to have sold and 
booked quite a line of Feb. March light 
native cows at 13%c, but confirmation 
cannot be obtained. The report is not 
doubted in view of the extreme native 
business. Best bids have not been over 


that level. Four of the local small pack- 
ers sold close to 20,000 March all weight 
native and branded hides at 13%c, flat for 
both types, being 34c decline. The packer 
light cows indicate Yc off. Native steers 
are quiet at 14\%4c paid; Texas and butts 
14c; paid; Colorados 13%c; branded cows 
are still firm and wanted at 13%4c; heavy 
cows 13@13%c; lights 13%c; native bulls 
11@11!%4c; branded 9@10c as to points. 

COUNTRY HIDES—A waiting situa- 
tion is develeping in country stock because 
tanners feel that with packer light cows 
at 134%c and small packer material at 
13%4c, much lower prices are in prospect 
for seasonable country merchandise of 
like weight. Local sellers for the most 
part are out of the market, as they are 
carrying back dating merchandise which 
they refuse to market at these levels. 
There is not much snap to tanners and 
as a result offerings of country stock are 
slightly on the increase. Exporters have 
reduced their limits to 114%4c seaboard for 
heavy hides, over 60 Ibs., either steers 
or cows, or both. Such a rate is hardly 
1034c in the west. Middle weight hides 
in current quality have very few friends, 
offerings of seasonable merchandise at 
1l%c going begging. Similarly offerings 
of seasonable extremes carrying but few 
grubs at 13c are not snapped up. Tanners 
for the most part desire to wait for the 
present. All weight hides in the originat- 
ing sections are quoted around 114%@ 
1134c delivered basis as to lots. Heavy 
steers 12@12%4c; heavy cows 103%4@11%c; 
buffs 11%@11%c nominal; extremes 
1234@13%c as to lots; branded country 
stock around 9Y%@10c flat basis; country 
packers at 11%@13c; bulls 9c; country 
packers 10%c paid here; glues 7c. 

CALFSKINS—Quiet. No new _ busi- 
ness passing in skins of any description. 
City collectors are not pressing for busi- 
ness, claiming to be sold up very well 
at 23c or better. Some light offerings are 
reported around the market at 23c and 
there is very little support in sight. Packer 
calfskins are quiet and waiting with sup- 
port lacking. Last sales were at 24%@ 
25ce and further offerings are noted at 25c 
without exciting interest. Outside city 
calfskins are unchanged and nominal 
around 22@23c; country varieties 16@18c 
and good mixed city and country resalted 
lines at 19@20c. Deacons are steady in 
tone around $1.25@1.35 asked with some 
cities bringing $1.75. Canadian deacons 
are beginning to come and prices around 
$1.50 quoted. Slunks $1.20 asked; kip- 
skins are listiess. Packers last sold at 18 
@16@14c and further offerings are re- 
ported available. Cities 17@17%c; coun- 
tries 14@léc. 

MISCELLANEOUS MARKETS—Dry 
hides are quiet and unchanged around 
1914@20c. Horse hides are still sluggish 
at $5.00@5.50 asked and tanners views 
around $4.50@5.00 for average descrip- 
tions. Packer pelts quoted $3.90 paid and 
pullers talking down to $3.50 on next par- 
cels. Shearlings sold at $1.55 for late take- 
off. Dry western pelts are quiet at 34@35c 
for business. Pickled skins $10.00@11.00 


dozen for straight run packer lambs. Hog- 
skins 25@40c. 
New York. 

NEW YORK PACKER HIDES—A 
clean up was effected in city slaughter 
stock amounting to approximately ‘25,000 
native and branded steers at 14c for na- 
tives, 131%4c for butts and 13c for Col- 
orados. Practically all March hides were 
included in the business passing. Cows 
were quiet and quoted nominal around 
13c for all weights; bulls last sold at 1034c; 
spreads quiet. 

OUTSIDE PACKER HIDES—About 
5,000 February Los Angeles packer steers 
sold at 12c and cows at llc for a moder- 
ate reduction. Other Pacific coast sell- 
ers are not inclined to consider such 
levels. Canadian killers are still not re- 
porting any March slaughter sales. Home 
tanners are known to be willing to talk 
trade, but sellers evidently feel that bet- 
ter prices will be available later. Eastern 
small packers all weight steers and cows 
are quoted at l3c last paid. A few cars 
of eastern abattoir Jan.-Feb. stock 25 Ibs. 
up made 12%c selected. It is reported 
similar stock of March kill can-be:secured 
as low as 12c. The larger. eastern small 
packers are talking 14c for steers and 
134%c for cows with business basis con- 
sidered around half a cent less. 

COUNTRY HIDES—A car of eastern 
first salt all weight country hides con- 
taining a good percentage of city take-off 
sold at 11%c flat, carrying a small grub 
content. Buyers as a rule have reduced 
their ideas on further lots of similar stock 
to 10%c. Mid.western light hides are 
available at 13c carrying 10@15 per cent 
grubs. Strictly grub free material is of- 
fered at 13!%4c without exciting interest. 
Southern stock is liberally offered. Light 
weights quoted around 124%4@12%c flat ior 
northerly lines and far southerns down to 
81%4@10c as to descriptions. Canadian 
lights are quoted at 124%@l3c flat asked; 
buff weights at 11@11%c flat. 

CALFSKINS—N. Y. city calf are 
steady, lights $2.30@2.35 lately paid, Me- 
diums $2.65 and heavies $3.25. Choice 
Penn. city and packer skins held same 
rates; other outside stock 5@10c under. 
Dijon France 5% k. down calf sold 38c; 
5@7 k. veals 33c, about 6,000 moved to 
American buyers. Untrimmed domestic 
calf quoted 22@23c; N. Y. kips quiet. 

—_4 —_ 

CANADIAN LIVESTOCK PRICES. 

Summary of top prices for livestock at 
leading Canadian centers for the week 
ending March 5, 1925, with comparisons: 

BUTCHER STEERS. 
1,000-1,200 Lbs, 
Week 









e Week 

ended week ended 

Mar. 5 1924. Feb. 27 

ED oo cc ccesccccsciuces $ 8.50 $ 8.00 $ 8.25 
Montweal (W) .....cccceuse 8.00 7.00 -50 
Montreal (E) 8. 7.00 7.50 
Winnipem ...ccssccses 6.25 7.25 
Calgary ....ccceccsccvee 6.35 6.85 
Fdmonton ......csccceccece 6.00 6.50 
ONE i ok ves esceusce sane 13.00 13.50 
Montreal (W) ; 11.00 11.00 
Montreal (EB) ‘ 11.00 11.00 
Winnipeg .......cceecsecces 10.00 10.00 
OMIGREG ccc ces cccccveccece 6.00 9.00 
EFamonton .....cccccsccrece 7.50 7.00 

SELECT BACON HOGS. 
| Pee rere Tees 13.98 9.05 13.60 
Montreal (W) .......-eee08 13.15 9.00 12.75 
Montreal (I) ...csccccccees 13.35 9.00 12.75 
Winnipeg .... 2.54 7.97 12.10 
Calgary 6.85 11.71 
Edmonton 7.30 11.80 
GOOD LAMBS 

OOD 6 cdc bs Secs cndaeves 17.00 15.75 16.50 
Montreal (W) ......-eseeee 14.00 12.00 12.00 
Montreal (E) ......-..-seee 14.00 12.00 12.00 
eee een 13.00 12.75 13.00 
GRIGRTY occ cccccccccseccoe 14.50 12.50 14.00 
BGMOnton ... nsw ccevsccece 15.00 12.00 15.00 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
for the week ending March 7, 1925: 








CATTLE. 
Cor. 
Prev. week, 
week 1924. 
27 27,097 
23,752 24,477 
19,243 20,451 
loon “Bags 
Sioux City 9,887 8.190 7,316 
Moet Wet... ..0000< 625 6,960 6,370 6,067 
Philadelphia .. 1,710 2,153 
Indianapolis .. 1,745 1, 2,102 
RU Pace ren uc aah ok 1,547 1,499 1,646 
New York and Jersey City 11,357 10,121 9,617 
Oklahoma City ........... 6,021 5,843 2,531 


© 
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65,900 

Kansas City 21,141 23,402 38,934 
aha 56,475 6&4, 71,373 

: +++. 32,920 38,741 45,861 

BO MNS occccseeeccte 18,049 30,997 34,672 
SEEMED hase cacoducke 57,435 63,292 40,928 
CNM oie etivicc ccces bese THA 12,359 12,734 
Nias oie cer ces base 8,844 12,090 16,923 
10,415 6,443 

17,300 22,052 

6,643 37,675 

14,674 18,004 

53,845 64,383 

4,226 











WN ucla sg: decile nce woe 46,260 52,639 45,206 
I OS) oo 5 ode cose visio 18,471 19,337 21,581 
| Re ee 34,278 33,826 3 
pe eee ee 3,631 1,953 3,071 
St. Joseph ....... Renee. 24,605 22,533 20,734 
MN SOUR © och ae Seeds dea 5,597 5,753 5,756 
I ign e bids Go r5:0'4- 004 are 110 297 125 
Fort Worth .. 2,921 583 642 
Philadelphia 5,313 5,224 4,869 
Indianapolis 155 


New York and Jersey City tee 38,161 38:720 
Oklahoma City ........... 100 56 

rs 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending March 14, 1925, with compari- 
sons, are as follows: 

PACKER HIDES. 


Week ending Week ending Corresponding 


Mar. 14,’25. Mar. 7,’25 week 1924. 
Spready native 


SE, dasesce @licn 17%@18ce 174% @18e 
Heavy native 

ae @l4\%e @l15c @16c 
Heavy Texas 

a, ee @l4c @14%e @15%ec 
Heavy butt 

branded 

ee @l4c @l14%e @15%ec 
Heavy Colorado 

Dee @13%c @13%ec @14%ec 
Ex-Light Texas : 

ME oo hacen @13\%c @13%e @11%e 
Branded cows.. @13\e @13%4c @l11\%e 
Heavy native 

CONE oncceses @13%c @13\%c @12%e 
Light native 

See @1l4cn @l4e eis 
Native bulls @12%en @12%ec 11 
Branded bulls. . @10%en @10%e 144,@10e 
Calfskins ..... 2444 @25e @25c 20 @21%c 
as eas vices @18c @18e 18 @19¢ 
Kips, overw’t... @16c @16e ace 
Kips, branded... @l4c @1l4e nes 
Slunks, regular. .$1.1744@1.20 @1.20 @1.60 
Slunks, hairless. @65e @65e 30 @60e 


Light, Native, Butts, Colorado and Texas steers lc 
per Ib. less than heavies. 


CITY AND SMALL PACKERS. 


Week ending Week ending Corresponding 
Mar. 14,’25. Mar. 7,’26 week 1924. 


Natives, all 

weights ..... @13%c @13%c 114%@12c 
Bulls, native... @11%c @11%c 10 10%ec 
Br. str. hda.... @13¢ @13c 10 @10%c 
Calfskins ..... )22c 2214 @23c 20 e 
SAAR ee 16 @16%c 17%@18c 174% @18e 
Slunks, regular. @1.30 @1.30 $1.50@1.60 
Slunks, hairless 

Pe  “acaacs @50c @50e 25 @50c 


COUNTRY HIDES. 


Week ending Week ending Corresponding 
Mar. 14,’25. Mar. 7,’25 week 1924. 


Heavy steers...12 @12%c 12%@13c 10 @10%ec 
84%4@ 9c 

















Heavy cows....10%@l1l1c 11 @l1%e 
eee 11%@12c 12 @12%c 8%@ 9c 
Extremes ..... 13 @13%c 138%@14c 104@1ll%e 
. Clear @ 8%c 8%@ 9c 8 8%4c 
Branded hides.. 914@10c 10 @10%c 7%4@ 8& 
Calfskins ...... 15 @15%c 15%@16c 14 15c 
WE aigkss wis aaecals 138 @13%c 134%@1l4c 13 14c 
Light calf ....$1.00@1.10 $1.10@1.15 $1.40@1.50 
Deacons ...... 0.90@1.00 $0.95@1.05 $1. 1.30 
Slunks, regular.$0.95@1.10 $1.00@1.15 $1.00@1.10 
Slunks, hairless.$0.25@0.35 $0.30@0.40 $0.25@0.30 
Horsehides ....$4.25@4.75 $4.75@5.25 $4. 5.00 
Hogskins ..... $0.25@0.30 $0.25@0.30 $0.25@0.30 





SHEEPSKINS. 
Week ending Week ending Corresponding 
Mar. 14,’25. Mar. 7,’25 week 1924. 


Large packers. .$3.75@4.25 $3.75@4.25 $3.25@3.50 
Small packers. .$3.75@4.00 $3.75@4.00 $3.15@3.40 


Pkrs. shearl’gs. @1.55 $1.50@1.60 @1.15 
Dry pelts .....« $0.3400.35  $0.35@0.40 $0.28@0.31 
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March 14, 1925. 


ICE AND REFRIGERATION 


ICE NOTES. 


A new cold storage plant is to be con- 
structed at Hillsboro, Tex., by the Hill 
County Cotton Oil Company. The plant 
will cost around $25,000. 

Newbern Ice & Creamery Company has 
been incorporated in Newbern, enn., 
with a capital stock of $25,000 by J. E. 
Conway, W. Pointer and others. 

Morgan Ice & Coal Company has been 
incorporated in Knoxville, Tenn., with a 
capital stock of $80,000 by J. S. Morgan, 
123 Hinton street; A. W. Caldwell and 
others. 

Stuart Ice & Storage Corp. has been 
chartered in Stuart, Fla., with a capital 
stock of $30,000, with Geo. T. Divers 
president and B. P. Sanford, secretary. 

Citizens Ice & Fuel Company has been 
incorporated in El Reno, Okla., with a 
capital stock of $25,000 by R. C. Harris, 
C. F. Anderson and others. 








An ladies 


With its great store of 
natural refrigeration, cannot 
equal a Frick Refrigerating 
Machine for the cooling 
service of meat markets, 
general stores, restaurants, 
and dozens of other forms 
of business. 

For an iceberg cannot 
produce 


Cool Air that is Dry 
Any Temperature YouWant 
Constant Results from 
Small Space 


These very facts have made 
Frick Refrigerating Plants pay- 
ing investments through the last 
42 years. 

The services of our engineers 
are always available to those 
interested. No obligation on your 
part. For quick attention to your 
cooling troubles, write, wire, or 
phone 


Villeh (company 


ICE MACHINERY SUPERIOR SINCE (882 


Distributors in 40 Cities 








Pure Ice & Cold Storage Company 
plans to erect a 60-ton ice plant in Green- 
ville, Tex. 

Arctic Products Company, Inc., has been 
incorporated in Miami, Fla., with a cap- 
ital stock of $125,000 with S. C. Hum- 
bert president and Lelia Russell, secre- 
tary. 

Concordia Ice Company, Inc., has been 
chartered in Ferriday, La., with a capital 
stock of $25,000 with Paul Fudikor presi- 
dent and S. H. Henderson, Jr., secretary. 

Rule Ice Company~ contemplates the 
erection of a 20-ton ice plant in Rule, 
Tex. 

Morrison Ice, Light & Power Company 
has been incorporated in Morrison, Okla., 
with a capital stock of $15,000 by H. Askin, 
P. Hudson and others. 

Phillips Ice & Coal Company plans to 
build a 35-ton ice plant in Mexia, Tex., 
at a cost of around $50,000. 

It is said that the Norfolk Fruit & Pro- 
duce Assn., is interested in establishing 
a cold storage plant in Norfolk, Va. 

re 


ICE-HANDLING MACHINERY. 
By J. E. Moul, New York, N. Y. 

{[EDITOR’S NOTE.—This is the second in- 
stallment of this article, which is from a 
paper presented at the twentieth annual 
meeting of The American Society of Refrig- 
erating Engineers, New York. 

The first installment was printed in THE 
NATIONAL PROVISIONER of February 21, 
1925, and discussed ice conveyors and bench- 
ing machines. Lowering machines and ele- 
vators are taken up here.] 


Lowering Machines. 

The most widely known lowering ma- 
chine is styled the “automatic pneumatic” 
type. It is made up for a maximum of 
four blocks of ice. The principal 
of this machine is an application of 
gravity. With it, the ice is car- 
ried down under its own weight in a 
steel gig or cage guided between two 
steel rails. Attached to the gig is a wire 


rope, one end of which is loaded into 
a part of the counterweight. This coun- 
terweight travels in a pipe, which is prac- 
tically air-tight, and is slightly in excess 
of the weight of the gig itself. In order 
to prevent a shock to the ice, leathers, 
are applied to the counterweight, giving 
a piston action to form an air cushion 
as it approaches the top or bottom of the 
pipe. 

These machines must be plumbed ex- 
actly, in order to keep this counterweight 
or piston in the center of the pipe. Also, 
it is necessary to have the top of the 
counterweight about six inches above the 
upper outlet valve when the gig is in the 
discharging position. This is of the ut- 
most importance. 

The automatic pneumatic machine is 
usually recommended only when dis- 
charging to a fixed level, but it may re- 
ceive at any level. It is possible to make 
this machine applicable to variable dis- 
charge levels by using a take-up device, 
but much care must be used in such cases 
to insure proper adjustment. 

The lowering speed of this machine is 
approximately four feet per second, and 
its return is one foot per second. It is 
particularly recommended for taking ice 
out of storage rooms, as a supplement 
to the elevating device, and is invariably 
used for conditions requiring a drop of 
more than 20 feet or where speed is very 
essential. On very short drops the cush- 
ioning is not so successful, and a differ- 
ent type of machine is used. 

Brine Type of Lowering Machine. 

The so-called “brine type” machine is 
a more recent development of the auto- 
matic pneumatic lowering machine. 

In appearance, it is similar to the auto- 
matic pneumatic. Up to four cakes a 
single pipe is used, but from four to 
eleven cakes capacity two pipes are 
usually applied. 

On this machine the travel of the piston 





Glenwood Avenue 
West of 22nd St. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Freezer and Cooler 


207 E. 43rd St. 


spectatists 2» CORK INSULATION Dsiits snd specitt: 
Morrow Insulating Co., Inc, ‘ew vous 


for the Meat and 
Rooms Provision Trade 








Novoid Pure Baked Corkboard 


Made of specially selected, clean, dry cork granules. No foreign binder used. Every sheet 
thoroughly baked—no green centers. Edges and corners are square and sharp. 
Write for booklet. 


Cork Import Corp.—345 West 40th St., New York City 














“Man Size” 


unclosed doorways. 
Size No. 1 (29% in.) $9.50 
Prices F. O. B. Chester 


State size of doors. Whether right or left 
hand. Whether door and frame are flush. 


1511 West Fourth St. 





STEVENSON’S 1922 


Door Closer 
stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at loser, No, 1 size, 29% in. 


No. 2 (23% in.) $8.50 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 






Cut shows right hand door 


long. Its spring—No. 1 guage 
wire 9/32 galvd.—wound very 
open so ice and rust cannot 
clog it. Made in two sizes, 
and for both right and left 
hand doors. 


Chester, Penna. 


























March 14, 1925. THE NATIONAL PROVISIONER 


DEMAND THIS 


ON YOUR NEW REFRIGERATOR 
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WIRFS AIRTITE GASKET 


<“ 


























When you make out your order for that new refrigerator, 
‘ ‘ - | A partial list of refrigerator manufac- 
be sure and make your specifications read as follows: er Wik oar toes 
All doors must be equipped with Wirfs “Airtite’ Re- ] ator Gasket as standard equipment: 
frigerator Gasket to render them cold air leak-proof; —e— itachi, 
. . ” . s ** Airtite Si 
no substitute will be accepted.” If you buy a sectional = a ig in natural shape when 
cooling room, specify:**All sectional joints must be fitted | Lroxaap poll — 
with two (2) rows of Wirfs “Airtite’ Gasket, so when | Facwam: ae 
bolt screws are drawn up, joints will be hermetically a peel 
sealed; this applies to corners (and partition joints, if | serce Namionat 
any), also ‘top’ joint.” By having your refrigerator or — be 
. ° ° RIEDERICK 
cooling room so equipped you will save many dollars | ,°""* Pe gna + 
that otherwise would be lost in cold air leakage. OrrenneIMER STANDARD 6aPs 
ney -GRUENDLER BroMan pes tin we Ae 
Send for sample card showing 5 sizes and giving com- care Sasstsadicowe closedand making watere 
plete information. Remember also— you can quickly ace Wipeout proof, airtite, dustproof 
make your old refrigerator cold air leak-proof by applying C.V. Hu Pinos ies: and noiseless contact. 
Wirfs “Airtite” Refrigerator Gasket to the door contacts. } 
E. J. Wirfs Organization, 113 So. 17thSt.,St. Louis,Mo. Air-Sealed Joints of “Sectional” Refrigerator Boxes 


Sole Manufacturer and Patentee 













































PAT. JAN. 22, 1924, NOV. 18, 1924. 4 

60 WIRFS PATENTED _ (7EQ\g TOP | 
Tp Tm YU yp, LLL 

XG CLG Vertical Section 














Cuts show method of making airtite joints on Portable ‘sectional’ Refrigerators, Coo!- 
ing-Rooms, or Hot- Boxes. Prevents cold or heat loss through corner and top 
joints effectively and permanently; insures against opening of joints, which occurs when 
xes are erected on uneven floors, or caused by floor-settling. 
een en 
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is taken care of in either water or a brine 
solution, there being no leathers needed 
for the counterweight in this case. The 
speed is regulated by a gate valve lo- 
cated in the top of the counterweight, the 
pipe being completely filled with the solu- 
tion. lowering and return in this 
machine are about one foot per second. 

The only reason for using brine in the 
pipe is to prevent freezing, which might 
result if water were used in the refriger- 
ated atmosphere where these machines 
are usually located. In fact, any non- 
freezing solution should be satisfactory 
for this purpose, except that brine is 
usually the easiest to secure around an 
ice plant. 

This machine is recommended, partic- 
ularly, for short drops and is not usually 
Sonevee for drops in excess of 35 
eet. 

There is absolutely no shock to the ice 
when the gig arrives at its discharge level 
where this machine is installed, and both 
receiving and discharge levels may be as 
variable as desired, without affecting the 


ee, x 


_ CORK 


4g INSULATION 


There is a good reason why ex- 
perienced engineers, architects, 
and owners have been favoring us 
with their business and why they 
specify “Crescent” (100% pure) 
Corkboard. 

Write for complete information. 


United Cork Companies 
Plant at LYNDHURST, N. J. 
BRANOH OFFICES 


New Y: 
x. gag 
Phi! 
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operation. Further than this, the initial 
adjustment for speed is usually final. 


Multiple Lowering. 


Perhaps the very latest machine design- 
ed for this purpose is the counterbalanced 
gig machine, which, up to the present, 
has been applied only on a maximum of 
25 cakes. It is not limited to this num- 
ber, however. For convenience of ex- 
planation, a 24 cake pull will be described. 

It is a very simple machine, consisting 
of two steel gigs properly guided at the 
ends, each one carrying twelve cakes. 
When one gig is receiving the other is 
discharging. The 24 cakes are dumped, 
as usual, 12 cakes going direct into the 
gig which is receiving, and which is held 
at the upper level by a_ strongly built 
brake. The other 12 cakes are held in 
position by a safety bar, which is raised 
automatically by the return of the other 
gig, which occurs when the filled gig is 
released. 
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cular work depends, as with other equip- 
ments, on a study of the economical and 
practical side of each individual case. 
What is probably the most popular form 
in use today is the gig elevator type. 
This machine consists of a steel gig 
operating vertically between guides, pre- 
ferably steel rails, but sometimes of hard 
wood. The hoists employed are of sev- 
eral types, all of which use the principle 
of winding the hoisting rope on a drum. 
Up to a few years ago, the straight face 
friction hoist was used almost exclusively 
for this purpose. It was located in a loft 
and operated either from the daily stor- 
age room or from the main storage. With 
this type of hoist, it was possible to. ar- 
range an automatic control for stopping 
the gig at the desired level, but on the 
return the gig coasted down by gravity 
and stopping it depended entirely on the 
skill of the operator. In many cases, in- 
dicators were used with more or less suc- 


The control of the speed of this ma-@cess, but this lack of automatic control 


chine is taken care of through a hydraulic 
brake or oil governor, placed above the 
header of the machine. This brake is 
merely a large diameter pipe containing 
a double acting piston and the liquid con- 
tained in this pipe flows from end to end 
through a by-pass, which is controlled by 
a small valve. 

There is usually a reduction in the 
sheaves to save extreme length in this 
hydraulic brake, and the speed may be 
made just as slow as desired. 

Aside from its simplicity of operation, 
saving of breakage, and almost entire 
elimination of the personal element, this 
machine has two other outstanding char- 
acteristics. The power cost is nothing, 
gravity being employed for this purpose, 
and it does not require any greater room 
than the width of the tank. This latter 
advantage is of particular importance in 
large cities where property values are so 
high that every foot of space must be 
utilized. 

It is possible to supply such a machine, 
if necessary, with a single gig for the 
entire width of the tank, using a counter- 
weight to return the gig to its receiving 
position and using an oil governor to con- 
trol its speed. This would apply only 
where there is not sufficient room allowed 
between the dump and the gig for hold- 
ing half of the load while the other half 
is being lowered. 

Elevators. 


The type best adapted for any parti- 





931 East 138th St. 
a Estiniteeto, = 
Branch Offices: Houston. Texas 
El Paso, Texas 








$00 ton direct connected Electric Driven De La Vergne 
High Speed Machine 


Send for our bulletins 


De La Vergne Machine Company 


De La Vergne 


Ice & Refrigerating 
Machines 


De La Vergne high speed hor- 
izontal machines have been in 
actual use longer than any 
other design. The patented 
auxiliary suction port is a great 
advantage, not only increasing 
the efficiency but insuring per- 
fect lubrication. 


De La Vergne medium and 
low speed machines are also 
offered to suit any require- 
ments. 


New York City 


Jacksonville, Fla. 
San Francisco, Cal. 
Havana, Cuba 
Honolulu, T. H. 
Tokio, Japan 


Los Angeles, Cal. 

Mexico City, Mexico 

Buenos Aires, Arz., 
Ss. Am. 

Tampa, Fla. 








was always rather unsatisfactory. 

This called for the design and develop- 
ment of a hoist with a more complete 
control, and the automatic gig elevator 
hoist was put on the market. The hoist 
is of the same design as the hoist used 
on the benching machine, except that it 
it, of course, of heavier construction. It 
may be located either above the storage 
room or in a well alongside the gig well 
and at the daily.storage floor level. The 
adjustments are so arranged that it will 
stop at any pre-determined ievel, auto- 
matically, either elevating or lowering. It 
is not necessary for the operator to do 
more than to throw a lever in the proper 
direction and the gig will travel to the de- 
sired point and stop without further at- 
tention. 

In some large storages it is claimed that 
neither of the above machines has svffi- 
cient capacity and a machine is now per- 
fected with two gigs, acting alternately. 

As a supplement to any gig elevator, it 
is desirable to use an automatic pneu- 
matic lowering attachment, in order to 
take the ice out without the use of power. 
This is merely an application of the auto- 
matic pneumatic lowering machine de- 
scribed in another part of this paper. 


Combined Elevating and Lowering 
Machine. 


There is still another device for very 
large storages, known as the combined 
elevating and lowering machine. It is in 
a class by itself. It has a capacity of a 
ton a minute, both in and out of storage. 
This machine is an endless chain device 
with baskets or carriers at frequent inter- 
vals. Its speed is slow and there is ab- 
solutely no shock to the ice either when 
received or discharged. Owing to _ its 
initial cost, it is not nearly so popular 
as the gig elevator. There are, however, 
many of these machines in successful op- 
eration, and their extremelv low mainte- 
nance cost is highly satisfactory. 

Many times the lack of success of ice- 
handling machinery is due to careless in- 
stallation, or indifferent maintenance. 

Do not forget that it is just as neces- 
sary to judiciously apply oil and grease 
to the bearings of your ice-handling 
equipment as it is to lubricate the bear- 
ings of your ice-making machinery. 

Also make sure that your chutes are 
properly pitched and not at angles that 
may cause breakage to your ice, either 
before or after being conveyed, elevated 
or lowered. 


By all means, avoid long gravity chutes 
in every case if you wish to save break- 
age. 

Also, remember that unless you use ice 
runs in your storages, you will have an 
unnecessarily large amount of chipped ice 
from trying to slide ice directly on the 
ice in storage. 
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Special feature that saves you money 


DOOR without hinges is just about as 
useful as an auto without an engine. 

In fact, the hinges have just about the same 
relation to the efficiency of the door that the 
engine does to the performance of your car. 


And, obviously, a big, husky door on a weak, 
wobbly pair of hinges is as sensible as a 12 
cylinder on a set of Ford tires. You must 
match strength with strength. Otherwise 
—you soon find your doors leaning up 
against the back of the building, instead of 
directly between the cold air of your storage 
rooms and the warm air outside. 


The hinge we have on exhibition here has 
two big advantages well worth noting. First 
—it has the weight and strength to match 
the lasting qualities of our doors—and re- 
member please, there are quite a few 
Jamison doors on the job right now that are 





JAMISON COLD STORAGE DOOR COMPANY 
HAGERSTOWN, MARYLAND, U. S. A. 
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already considerably older than the last gen- 
eration to try on long trousers. 


Second—it has more than STRENGTH! A 
special, patented, adjustable spring holds the 
door tight against the seals of contact all the 
time. Losses due to heat transmission have 
ceased to be worry in nearly nine out of 
every ten big plants, both in this country and 
abroad, where Jamisons are an established 
fact. 


You see, even though a door may a small 
item in a large plant, it’s a mighty big item 
with us. And if we were building dirigibles, 
I don’t believe we could use any more care 
in each operation or 

give our customers any 

greater assurance of J 

built-in worth. 


Door 


President 


2 
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C. M_ Bell, of Powers-Begg & Co., 
Jacksonville, Ill, called on his Chicago 
friends this week. 


E. J. Focke, of the Wm. Focke’s Sons 
Co., Dayton, Ohio, made a flying trip to 
Chicago early this week. 


Mason Harker, prominent tallow and 
grease broker, Cincinnati, Ohio, made a 
trip to Chicago this week. 


Charles Harrow, of the Harrow-Taylor 


Butter Co., Inc., Kansas City, Mo., spent 
a few days in the city this week. 
Isaac Powers, vice-president of the 


Home Packing & Ice Co., Terre Haute, 
Ind., was a Chicago visitor this week. 


Fred T. Fuller, president and general 
manager of the Iowa Packing Co., Des 
Moines, Ia., was in the city this week. 


Norman McLean, of the Harris Abat- 
toir Company, Ltd., Toronto, Canada, was 
a business caller in the city this week. 


President W. H. White, Jr., of the 
White Provision Company, Atlanta, Ga., 
came up to the city this week on business. 

Packers’ purchases of livestock for the 
first four days of this week totaled 30,848 
cattle, 18,019 calves, 65,468 hogs and 47,966 
sheep. 

James G. Cownie, of the Jacob Dold 
Packing Co., Buffalo, N. Y., who is presi- 
dent of the American Provision Export 
Co., was in Chicago t this week. 


Otto Blaurock, of ate Western Packing 
& Provision Co., Chicago, has been ill for 
several days. Recent reports, however, 
indicate that he is getting along niccly. 





FRANK L. DEMPSEY 


Attorney & Counselor at Law 
North Texas Bldg., DALLAS, TEXAS 
Claims adjustments and 
tion of Packers, Ten years So ed with 
Chicago packers. 








George F. Pine Welter L. Munneocke 
Pine @ Munnecke Co. 
PACKING HOUSE & COLD STORAGE 

CONSTRUCTION; COR 


10 Merauette Detroit, Mich. cnertt 








H. P. Henschien R, J. McLaren 


HENSCHIEN & McLAREN 
Architects 
1637 Prairie Ave. Chicago, Iil. 
PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








M. P. BURT & COMPANY 
Enginoere ¢ é Architects 
ar See Gre aee 
Derience, Low ae Hoh Ban Cost. Higher 


206-7 Falls Bldg, MEMPHIS, TENN. 
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Thomas E. Ryan, of the Independent 
Packing Company, left Chicago last Fri- 
day morning for a much needed rest at 
West Baden, Ind. He plans to be gone 
about 10 days. 


Fred G. Schenk, president and general 
manager, and George P. Schenk, vice- 
president and production superintendent 
of the Columbus Packing Co., Columbus, 
Ohio, were visitors in Chicago late in the 
weck. They were accompanied by their 
head cattle buyer, James Dillon. 








Sentence Sermons 


Written for a 4 ang PROVISIONER 
by Roy L. 


DISAPPOINTMENT 
IN 


IS WAIT- 


—For the man who thinks he can 


succeed without careful train- 
ing. 
—For the quarrelsome one _ whc 


moves to another town to es- 
cape trouble. 

—Fer the woman who thinks that 
brilliancy atones for loose mior- 
als. 

—For the firm that gives its last 
attention to its advertising. 
—For the family that thinks happi- 
ness is measured by the price 

mark. 

—For the candidate who estimates 
his following by the applause 
he gets. 

—For any man who thinks that 
God’s memory will fail Him. 























Provision shipments from Chicago for 
the week ending March 7, 1925, with com- 
parisons, are officially reported as fol- 
lows: 


Cor. 
Last week. Prev. week. week, 1924. 
Cured meats, lbs.....14,900,000 15,812,000 18,470,000 
Fresh meats, Ibs..... 135,875 5,000 37,883,000 34,720,000 
Tard, Ibs. 2.20.00. 6,875,000 5,510,000 15,293,000 





Packing House Products 


Oldest Brokers in Our Line 





Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref, Lard—Cured Pork 


Quick Reliable Service Guaranteed 


Eight Phones Postal Telegraph Building 
All Working CHICAGO, ILL. 
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* Chicago Section 


Prices realized on Swift & Company's 
sales of carcass beef in Chicago, for the 
week ending Saturday, March 7, on ship- 
ments sold out, ranged from 7.00 cents 
to 20.00 cents per pound and averaged 
12.46 cents per pound. 

—— 

NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending March 7, 
1925, with comparisons as follows: 


Week Cor. 

ending Previous week 

Western dressed meats: Mar. 7. week. 1924. 
Steers, carcasses .... 6,858 7,187 6,892 
Cows, carcasses ..... 1,041% 1,055 1,137 
Bulls, carcasses ...... 188 79 230 
Veal, carcasses ...... 12,610 9,699 11,599 
Hogs and pigs....... 55 20 160 
Lambs, carcasses .... 23,148 22,894 24,908 
Mutton, carcasses ... 343 4,864 4,912 
Beef, cuts, Ibs........ 93,113 138,656 277,111 
Pork cuts, lIbs....... 1,416,900 1,115,407 1,544,868 

Local slaughters: 

Cattle 10,121 9,617 
14,343 13,640 
53,845 64,383 
38,161 38,720 





PHILADELPHIA MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 


reported as follows for the week ending 
March 7, 1925: 


Week Cor. 
ending Previous week 
Western dressed meats: Mar. 7. week. 1924. 
Steers, carcasses ...... 2,294 2,663 2,316 
Cows, carcasses ....... 832 950 936 
Bulls, carcasses ....... 213 244 192 
Veals, carcasses ...... 2,036 2,090 1,480 
Lambs, carcasses ..... ,808 8,865 8,048 
Muttons, carcasses .... 1,885 1,540 2,138 
a | Pee 395,144 593,630 616,650 
Local slaughters: 
Cattle 2,087 1,710 2,153 
Calves 354 2,819 2,062 
Hogs 97 17,300 22,052 
Sheep 5 5,224 4,869 





BOSTON MEAT SUPPLIES. 
Receipts of western dressed meats and 
slaughters under federal and city inspec- 


tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
March 7, 1925, with comparisons: 








Week Cor. 
ending Previous week 
Wetsern dressed meats: March 7 week. 1924. 
Cows, carcasses 2,127 1,875 1,581 
Steers, carcasses 1,474 1,947 1,487 
Bulls, carcasses . 31 35 65 
Veals, carcasses . 1,853 1,185 994 
Lambs, carcasses 12,967 10,670 14,833 
Mutton, curcasses ... 612 6 472 
PE, FU. scnccens "121417,486 546,573 369,050 
Local ‘slaughters: 
SUING. bs cccccccovecccs 1,547 1,499 1,646 
Calves .ccccccccs cove 1,87 1,835 1,849 
MN etiscedgeseeedonens 13,787 14,674 18,094 
BD osecccsedoscccse 2, 3,880 7,261 
C. W. RILEY, Jr. 


2109 Union Central Bldg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 
ARCHITECTS 
ENGINEERS 

Packing House 

Specialists ° 


314 Erie Bldg. 
Cleveland, O. 








H. ©. GARDNER F. A, LINDBERG 


GARDNER & LINDBERG 
ENGINEERS Oe nes 
ol TIES, Packing Plants, Cold Storage, 
Plants, Power Install 
ations, Inv 


1184 Marquette Bidg CHICAGO 















PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, III. 





Cable Address, Pacarco 








LEON DASHEW 


Counselor At Law 
15 Park Row New York 
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DISCUSS OPERATING MATTERS. 

A program of unusual interest has been 
arranged for the meeting of the Operat- 
ing Section of the Institute of American 
Meat Packers, to be held at the Institute 





DR. R. F. EAGLE. 
Chairman Operations Section. 


offices in Chicago on Friday, March 24, 
beginning at 10 o’clock A. M. Eleven 
subjects, designed to cover practically 





M. D. HARDING. 
Program Chairman. 


every problem of packinghouse operation, 
will be discussed. 

They include curing problems, uni- 
formity of product, fat manufacture, effeci 








Quality Fair Price 





Sausage 
and 


Ready to Eat Meats 
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of low temperature on meats, proper cut- 
ting floor operation, value of technical 
education to operating men, by-products, 
lubricants for packinghouse use, the rela- 
tion of accident prevention to operating 
efficiency, problems of packers located in 
residential sections, and bankers’ shorten- 
ing requirements. Members of the In- 
stitute are urged to attend. 

Dr. R. F. Eagle, Wilson & Co., is pre- 
siding chairman of the Operation section, 
and M. D. Harding, Armour and Com- 
pany, is program chairman. 

fe 


What losses occur through careless cutting 
of the hog carcass, and how can they be 
avoided? Ask THE BLUE BOOK, the 
“Packer’s Encyclopedia.” 
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CHICAGO LIVESTOCK. 
RECEIPTS. 
Cattle. Calves. Hog. Sheep. 
Mon., Mar. 2........22,142 4,496 48,490 23,574 
a ere 10,347 3,271 18,7382 12,754 
Wed.. Mar. 4...<.20. 7,870 2,383 14,958 12,220 
rs, eee Ge cee e's 8,862 5,169 25,286 11,083 
Fri., March 6........ 3,305 988 18,121 5,977 
Sat., Mar. 7. ..cccoce 420 66 4,116 6,7 
Total last week...... 53,016 16,373 129,703 72,391 
Previous week ...... 55,685 18,885 197,297 83,178 
© WOR Oe. vadcescvces 55,752 14,665 193,694 61,807 
Two years ago ...... 50,687 14,042 216,945 77,056 
SHIPMENTS 
Mon., Mar. 2........ 5,491 508 19,161 7,293 
Then, wee. 6... 08 2,941 430 11,166 5,519 
Wed., Mar. 4......-. 3,268 183 6,840 4,340 
Tnur., Mar. 5. .. 2,599 259 #86914,914 3,324 
Tvi., Mar. 6.. 1,051 i 8,341 3,512 


Sat., Mar. 7... 














Total last week. . 
Previous week .. 


Year ago reek» «++. 16003 493 56,920 ° 20,155 
Two years ago.......19,866 994 57,350 27,065 


Receipts at Chicago Stock Yards thus far this year 
te March Z, with comparative totals: 


1925. 1924. 
PP nrerrr Terr rerir i corer 549,924 586,492 
COED Sad sdacsecececacvacsenes - 154, 063 139,567 
WE oieaics Siaeeunssetaxeeeare 2,331,359 2,541,131 
GI Siieeic  cecsseadind- cee a0 we 682,347 747,745 


Combined weekly hog receipts at eleven markets 
for 1925 to March 7, with comparisons: 


Week. Year to date. 


Week ending March 7........... 574,000 8,167,000 
Previous week .........eseseee TOB,C0O8 sw ccccese 
Corresponding week, 1924 ...... 700,000 8,968,000 
Corresponding week, 1923 ...... 774,000 7,895,000 
Corresponding week, 1922 ...... 557,000 6,116,000 
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Combined weekly hog receipts at eleven markets 
ending March 7; with comparisons: 


Cattle. Hogs. Sheep. 


Week ending March 7..... 174,000 488,000 ny pon 
Previous week ............ 171,000 609,000 
he airnig St awe 06.10 ea ae -167,000 667,000 ist 000 
Ms < ho sre conivic sas 6uhve gre 163,000 658,000 
A neies teak ceewe wages 172,000 466,000 172,000 


Combined receipts at seven points for the week 
ending March 7, with comparisons: 


Cattle. Hogs. Sheep. 







TO i cccccsesoceas 1,706,900 6,966,000 1,776,000 
1924 . ...... 784,600 7,457,000 1,917,000 
1923... ,830,000 6,606,000 2,040,00€ 
WORD odcvcvcdscsees 1,688,000 5,118,000 1,874,000 


Chicago Stock Yards receipts, average weight and 
tep and average prices for hogs, with comparisons: 


verage 

Number weight———Prices—— 

received. lbs. Top Average 
Week ending March 7*...130,600 220 $14.30 $13.00 
Previous week °........ «. 107,297 221 12.40 11.75 
MR A adbeeds nenceenienes 193.694 232 7.70 7.35 
BE a4 « pAwddsewscersenge 216,945 237 8.65 8.15 
WE 8 6 enn ns ices sansnedes 150,789 239 1150 11.00 
Saar rer 156,976 239 11.60 10.35 
Oo Seer eee = 155,731 237 16.00 14.95 
Average 1920-1924 ....... 174.800 237 $11.10 $10.35 


*Saturday, March 7, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 


Cattle. Hogs. Sheep. Lambs. 
*Week ending March 7. aay 10 $13.00 $9.90 $17.05 
Previous week ......... 9.70 11.75 8.50 17.00 
24 9.60 7.35 9.25 15.50 
8.65 8.35 7.95 14.05 
8.3 11.00 8.10 15.00 
-. 9.25 10.35 5.65 9.85 
.. 13.30 14.95 13.35 19.00 
Average, 1920-24 ....... $ 9.80 $10.35 $ 8.85 $14.70 
Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
Cattle. Hogs. Sheep. 


*Week ending March 7...... 37,400 67,200 46,100 
Previous week ............. 39,673 132,860 55,675 
ES ee ee ee 38,480 136,774 41,652 
MDE Coats UCR bE Sane waeeee 30,821 149,595 49,991 
MN tes sa sacae ud Siamacciatetare 36,506 113,368 44,883 


*Saturday, March 7, estimated. 


Chicago packers’ hog slaughters for the week end- 
ing March 7, 1925: 










po OR, SPP ere reer rroeeeerirere et 8,000 
BUMIOMMMTIOO 5c occ cee ceccceteccesecceece 400 
Peer re rere rrr rs Pee 4,200 
EIN, onde cece deadcenresccsphowenes 2,300 
EI a ciccicddawdns sictedccssaccsddedsace 2,200 
i ._ Co ST TTPrerICTi rrr rire ris 3.600 
I iiks cncdatiiod6sdanccdsveseebees 5,500 
ET NR ED a vas. ccccwsevesdwacteseeeee - 8.200 
EE MINS Sieivin ca s:iS.6 Ces ceacdensccecae ae 3,000 
BE Pe Bi ccc ccccvvescvecesevessaseeceees 1,600 
Independent Packins Co........cccsccscccccees 4,400 
Di CMI OGic.s oo cccccccsseesevicecees 6,200 
Agar Packing Cov... 1,300 
CUREEB 2 .ccccces ,000 
I is oi. ko csv ee ceedeancoscoseovecencancten 

MUR CWO Siccc cid avabesqeddiqescuenesieagwad 9,600 
MNES Carag! ba :dcelchne tu aldeig-a Cea. colnewadeenini’ 149,209 
Poe 2 oer rrr Tree rrr rc. 163, 

ET foo sca sind ccideuaecadeedadenes 121,800 


(For Chicago livestock prices, see page 38.) 





Your product may be the best that ex- 
acting production can produce. But if it 
reaches the ultimate consumer in just the 
least bit inferior condition there is dis- 
satisfaction. Your reputation as a man- 
ufacturer is at stake. 








There ‘ioe Renutntioas at Stake 


Guard against this emergency. Protect 
your product with K. V. P. Genuine Veg- 
etable Parchment and Waxed Wrappers. 
They make the package. Write for sam- 
ples today. 


Kalamazoo Vegetable Parchment Co., Kalamazoo, Mich. 
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CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
March 12, 1925. 
Green Meats. 
Regular Hams— 


OR ETN ckcu cas dkebkceoessss000% a2 
Se Gs” Sse ewes ncscnnsbese ss énbsoee Q23%% 
Pickled Meats. 

Regular Hams— 


10-12 Ibs. avg.. 
12-14 Ibs. avg 
Bellies—(square cut and seedless) 

6- 8 Ibs. avg.... 

8-10 lbs. evg.. 
10-12 lbs. avg. 
12-14 Ibs. avg. 





ee ey eres 21 @22 
CE Se 21 @22 
i  <: (cused posh oesesseheeannen 21 @ 
PE hcésenbessoesconcseccesee @22% 
TD, os on bp sibngses o000sase vere s3* 

Es Skuse bess 050d 0000d06555 22% @28 

Boiling Hams—(house run) 
i. oni ce si babs eke e sso e nd de @2 
ES. o.bin cae eSnp es obeke shee en @23 
tacks pesesaubsedesasebnes @23 
Skinned Hams— 
is Sion sha ind ss esse need 24% 
SD PL GR cc cosccesccccechescscccses 24% 
nc. ckcerekapcwke>dseesetee ~*~ 
os kb cers ne beeen esohseoer’ 21% 
Es nsdn esse cen sesekbennse 20% 
i, oc vsbcna Kees es sheneseapese 20 
1 Geb iseaebcedekbonegusenend @19% 
Picnics— 
4 6 lbs. avg @13% 
Ibs. avg 18% 
8-10 Ibs. avg 12% 
12% 
@12% 
25% 
25 
24% 
24 





Dry Salt Meats. 










Extra short clears, 35/45. .........2.-.200. @19% 
Mixtre Giert sibs, 35/65... ...cccccccscecee @19% 
MORE WENGER, BS........2...2.2.cccccccsccce . 16 
EE, Sk vo scasssocedssweebeusent 16 
EE LST h a nkbosbhebsouses neetares 18% 
@15% 
15% 
16% 
17% 
18% 
@19 
14-16 lbs. avg. @21% 
16-18 lbs. ave.. @21% 
18-20 Ibs. avg. 21% 
20- . ave... 21 





FUTURE PRICES. 
Official Board of Trade Range of Prices. 
SATURDAY, MARCH 7, 1925. 
Open. High. Low. Close 


LARD— 
May ..... +. -17.10 17.10 16.80 16.82% 
. Meee 17.47% 17.47% 17.20 17.27% 
September ....17.85 17.85 17.55 17.60 
CLEAR BELLIES— 
Oy csccsctent 20.80 20.80 20.75 20.75 
BT secccpeece 21.00 21.00 20.90 .90 
SHORT RIBS— 
a: " sixmpwesme 18.70 18.70 18.55 18.55 
CY -ccvccscce 18.75 18.80 18.70 18.70 
MONDAY, MARCH 9, 1925, 
Opcn. High. Leow. Close 


-atispeinebena ners ee 6,.85n 
» ..16.87%4-65 17.00 16.62% 17.00 
.-17,15-17.00 17.47% 16.97% 17.87 %ax 
- -17.40-387% 17.72%) 17.35 17.72% 
paved 17.82% 17.82% 17.80 17.8234n 
6000 eves bane Fe 17.82%n 
CLEAR BELLIES— 
Debobsoew 20.75 21.00 20.75 21.00 
sbeeetebee 21.25 21.25 21.25 21.25 
SHORT RIBS— 
MG: cscncstan 19.00 ~ a 19.00 19.05b 
ee ee 19.20 19.15 19.15 


TURSDAY, Bend 10, 1925. 
Open. High. Low. Close 








cs shhend cists ae nee 16.97 4%n 
ST peeescseu 17.05 17.15 16.97% 17.07% 
a a 17.50 17. 17.40 
September ....17.75 17.87% 17.72% #£17.75ax 
October ...... came cone cane 17.85n 
November .... . 17.85n 
CLEAR BELLIES— 
Be -cwsceccatid 21.00 21.25 21.00 21.15b 
. Wesdesuae 21.30 21.50 21.30 21.37%4bd 
SHORT RIBS— 
i? Sanenbkaw 19.15 19.15 18.97% 19.00b 
eee 19.20 19.20 19.00 19.05 
WEDNESDAY, MARCH 11, 1925, 

Open. High. Low. Close 
LARD— 
eee 16.75 16.75 16.70 16.72%n 
May ....... ° oe 00-17. iy. 17. Ea 16.75 16.82%4ex 
SD  bersescee 7.35-82% 1 17.07% 17.15 
September ... Wists 17.80 17.42% 17.47% 
October ...... 17.75 17.75 17.60 17.60n 
November .... .... eee eae 17.60n 
CLEAR BELLIES— 
Arr 21.00 21.00 21.00 21.00 
EEN cssn0n000 21.10 21.30 21.10 21.30n 
SHORT RIBS— 
MY: anexcasce 18.90 18.95 18.80 18.80b 
Pe oxssnesay 18.90 18.87% 18.75 18.85b 

THURSDAY,, MARCH 12, 1925. 

Open. High. Low. Clese 
LARD— 
ea 16.85 16.92% 16.82% 16.85 
My éxewesnce 16.90-9214 17.00 16.87%  16.90b 
SEE we tg 17.35 17.20 17.22%b 
September ....17.50-57% 17.67% 17.50 17.55b 
October ......17.70 17.80 17.70 17.70ax 
November ........ bee Sao 17.70n 
OLEAR BELLIES— 
ee saan re 21.05n 
Me. Wiiseesen 21.37% 21.37% 21.37% 21.87% 
SHORT RIBS— 

ESS. 18.85 18.95 18.85 18.85ax 
OU “onsccoess 18.95 19.00 18.02% 18.02%ex 
FRIDAY, MARCH 13, 1925, 

Open High. Low. Close. 
LARD— 
IO. Wsnesscenee 16.65 16.67% 16.55- 16.57%4ax 
MT. Sadecscsoccne 16.90 16.92% 16.45 16.60 
MT ‘kkeesnssee sae 17.20 17.22% 16.77% 16.90b 
September ....... 17.55 17.55 17.17% 17.20b 
eee 17.35 17.40 av. eran 17.35ax 
Nee chee 17.35n 
CLEAR BELLIES— 
ST wennesesesess 0066 shea ech 21.05b 
Sy ebasececenss oa at sues cane 21.35n 
SHORT RIBS— 
MN esesen ences ey 18.97% 18.97% 18.85 18.90b 
DT. savuschsecses 18.95 19.05 18.90 18.95b 





Hog Hair Bought 
WILKINS BROS. 


2401 Frederick Avenue 


Baltimore, Md. 


Mail us samples with lowest quotations, 








The Horn & Supply Co. 


Leominster, Mass. 


Horns, Hoofs, Horn Tips and Waste 


Dealers in 
Manufacturers of 


Pressed Horn and Hoof 











March 14, 1925. 


CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago packers 
for the week ending Thursday, March 12, 
1925, with comparisons, were as follows: 











Week Oor. 

en Prev. week, 

March 12. week. 1924. 
Armour & Co........... 4,666 4,816 18,414 
Anglo-Amer. Prov. Co... 4,687 5,902 7,181 
Berens Be Oise vcs covn hese 8,583 4,851 18,683 
G. H. Hammond Co..... 4,180 3,865 10,990 
Morris & Co..... +--+ 6,687 4,700 20,361 
Wilson & Oo....... gences 7,631 5, 414 16,569 
Boyd-Lunham Co. 5,886 6,188 11,918 
Western Pkg. . Pro. Co. 6,600 6,100 18,400 
Roberts & Oake......... 8,722 3,523 7,382 
Mill wee cegesss 8,243 2,434 7,501 
Independent Pack Co. 3,089 4,494 6,329 
Br Packing Co..... 6,961 6,368 8,815 

Agar Packing Co....... 1,194 1,083 

Es cv ai Wuour sas waee 67,079 59,773 152,538 








CHICAGO RETAIL FRESH 







Beef. 
No.1. No.2. No. 3 
Rib roast, heavy end.......... 25 18 2 
Rib roast, light end........... 35 25 20 
ge errr 20 20 14 
Btenks, TOUR 2. .0.ccscscsccce 40 30 20 
Steaks, sirloin, first cut ...... 48 35 22 
Steaks, porterhouse ........... 55 40 25 
OE, “SN no G00.0060 se seen 28 25 18 
Beef stew, chuck ..........0. : a 15 12% 
Corned briskets, boneless ...... 2A 22 18 
Corned plates .......+-.++ o<c a 12 10 
Corned rumps, boneless........ 25 22 18 
Lamb. 
Good, Com. 
Hi eaters CEA ETES AC CEEEO NER 45 
ieeeesscausasns iS culten shee ee 238 
Stews a es re See eee - 12% 10 
CU, GOUNMEE on cece cccccccece 2 10 
Chops, rib and loin ...... Re 6 ee 
Mutton. 
Legs ... . 4 
SS a 
eer eee . a 
Chops, rib and MER ccdcachasncss 
Pork. 
Loins, whole, 8@10 avg.......ececeeere00BB 35 
Loins, whole, 10@12 avg........... eer 32 
Loins, whole, 12@14 avg.........e.008. +0028 28 
Loins, whole, 14 and over............+00. -.23 25 
Oe ra err errr | 36 
= bina ebee PT TIT T TT iwows 20 
DS anecvecccocescerseseeceveccccees ee oe 28 
spareribs eneeee ood SOneSeb aud iecods ens eoee 16 
DE aK ksbece ooCl utes as uukenese sonieeee - 12 
I at ‘ard, IID oie s's a5 50.0 43555550 ° 20 
Veal. 
Hindquarters ...........+. eetwass occcccecce 40 
Forequarters ........... bss su ee 4ae otea ee «15 22 
BE osccs ben uea SbbsaVeodeskrsdeevssieswe 2 40 
PeastS .....00. pes ea We CRRA see teks ay eseee 14 18 
ere rr re woes 24 
Cutlets ...... Oe weeessovcccesss cove 50 
Rib and loin ‘chops — eereeevovvecovccccoces 40 


Butchers’ Offal. 


Deacons .. 











CURING MATERIALS. 


Bblis. Sacks. 
Double refined saltpetre, gran., L. C. L... 6% 6% 


TD. cavncesensecbderaswensiusnicesc 7% 7% 
Double refined nitrate of. soda, f. o. b. 

Wee Me B&B, Fig Ge cc decccccncs 4 3% 

Less than carloads, granulated........ 4% 4% 


Crystals 
Kegs, 100@130 ibs., i. “le more, 

Boric acid, in carloads, powdered, in bbls... 9 8% 
Crystal to powdered, in bblis., in 5-ton 


Ee ND nk Seiden 04060680 00800%se 9% 9% 
In bbls. in less than 5-ton lots......... 9% 10 
Borax, carloads ,powdered, in bbls.......... 5 4% 


In ton lots, gran. or powdered, in bbls.. 5% 5 
Salt— 
"re car lots, per ton, f.o.b. Chicago, 
on 


pads paRAEGI eb beSSRb beh ab Gbe sede o4as5 8.30 

Medium, car lots, per ton, f.0.b. Chicago, bulk 9.86 

Rock, car lots, per ton, f.0.b. Chicago...... 5.85 

Sugar— 

er Mem, BS BARN nk ik Sse kccessicdcs ° @5.00 

ee er @4.90 
Syrup, testing 63 to 65 combined sucrose 

DME nol scons Wine hdaeeeekbe ones @0.85 


Standard, eranulated, f.o.b. refiners (net) @6.20 
Plantation, granulated, f.o.b. New Or- 
SS EU EDO vin ssspensnebavepasy ce @6.00 
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WHOLESALE FRESH MEATS. DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-lb. carton...... 27 
Carcass Beef. Country style sausage, fresh in link...... 19 
Week ending or. week, Country style sausage, fresh in bulk...... 18 
March 14. 1924. Country style sausage, smoked............ 22 
Prime native oem. (sawatae 19 aey 4 19% oe  cauense, fresh . eS ee Rinaeaes 14% 
native steers.......... Fran ts in pork cas Mirae vcnawete<'s 
Medium steers ............. 14 16 12 16 Frankfurts in sheep an... ca aa @18 
Heifers, good ............... 13 @18 12 Bologna in beef bungs, choice............. @15% 
COWS ...- ee eeeeeseeeeeeeeee 7 @il 8 @L Bologna in beef middles, choice........... @14% 
Hind quarters, choice... 1.1: 027 Bologna in cloth, paraffined, choice....... @14 
Fore quarters, choice........ 15 @15 Liver sausage in hog bungs................ @19% 
Liver sausage in beef temas A are 13 
Beef Cuts. Head cheese. rgaeezeeneens oc mnageceeesecees gis 
a. ae 86 ew England luncheon specialty.......... 
ee eee .-}-:-- 32 Liberty luncheon specialty ...........-.-.. @19 
Steer Short Loins, No. 1.... 47 Minced luncheon specialty................. @14% 
a Fotn Ends (hips ae 2 Fe gen iene PEER Re eos eh ooking re 
eer n Ends (hips)...... Peete ele awialiwls Vas aives okslncaa 
Steer Loin Ends, None: serae'e 27 a piven AAT One ALN ee eee Reine ye @16% 
pl ans Mamanes avons sss: 2 “4 LAY Ran rer ree ret aes ee @16 
a 12 @i8 DRY SAUSAGE. 
Steer Ribs, No. 1............ Cervelat, choice, in hog bungs.............- @47 
Steer Ribs, No. 2........... ood Cervelat, new condition, in , oo bungs...... @16% 
Sow Bee, Bo. 2....+--++--- 3, Cervelat, new condition, in beef middles. . 16% 
dg glee ia Thuringer Cervelat ..........000- bs 21% 
Cow Ribs. No. 8........0.... 13 Farmer 
Steer Rounds, No. 1......... 15 Holsteiner Paes $ @26 
Steer Rounds, No. 2......... G ae ©. Salami, choice 11322222251! @46 
Steer Seen. = 4 ee eesccee & aM Hieio Salami, choice, in hog bung @45 
og > gall w Sis B.C. Salami, new condition..... @22 
ee rronsayeereks 71%@ 9 Frisses, choice, in hog middies - @8 
os oa ose gal ep ataciad leh 11 ounce _— Salam ..cccccccce : oe 
4 risk Taek ie aint ~ POPETOME occ cccccscces nave 
ee — IORI BY Mortadella, new condition po 
fi aagebeeens: 4 COBBOTEE ow ccsvveccce e 
seg ee >: «Rabe iis 14 B15 virwint style hams er ee oss 
Bee ae. sc 54@ 6 Virginia style hams 
a ee he 
Hind Shanks ...... toe fcc 4" SAUSAGE IN OIL. 
BEL” b.cn6066nb00's00 40660040 ik $25 Bologna style sausage in beef rounds— 
strip o No. _ boneless. Hr] = bo + ¥ — RE i Eee eae ns 
ns, No. 2..... wad ge tins, WME itacitiesesccescs eeatvant 
Strip Loins, No. 3........ BS 15 Frankfurt style sausage in sheep casings— 
Sirloin Butts, No. 1......... 80 Small tins, 2 to crate..... deem a wets crecccecee Ve 
Sirloin Butts, No. 2........ bis 25 Mee CIE Oh GPEC cos ooisin cdsscce'sccecedes 8.50 
Sirloin Butts, se AS ee 8 Frankfurt style ee in om casings— 
Beef Fenderteias, = 4.... Small tine, 22s mate Bowe nee nevecae een ree en 
ee erloin: 0. ge tins, O CTATE. ...cseereecsees secceceee 8 
Rump Butts 16 @1T Smoked link sausage in pork “easings— 
Flank Steaks . 17 Small tins, 2 to crate.............e00- Sidcaee Glee 
Shoulder Clods ...... 12 @15 EMOgS CMG; 1. WO CPALE Ss. wb occ 8. cc lec cececccee 7.50 
ice sicmuanne ae SAUSAGE MATERIALS. 
Beef Products. Regular pork trimmings.................. 16 eu 
Brains, per MD ik evastesassce O 10 9 10 Special lean pork trimmings................ 17 18 
EE Soaks acavonedavee see 6% 4 4% Extra lean pork trimmings................ 19 @20 
Batts Sas meee tn eh 29 80 29 80 Neck bone pork trimmings................ @16% 
eetbreads ate Ee 88 42 41 42 Pork cheek meat........... ees REO Be: ll @13 
ps Tail Ib 10 11 9 1 Pork hearts @6é6 
Fresh ‘Tvipe, piain.......... 4 4 Fancy boneless bulimeat (heavy).......-. 9%@10 
Fresh Ei Wis ° 6% 6% nn dl a WaraiieTas are aleige ae Sel tae wesc e 8 
» eee 9 @10 6%@ 8 a ss 6% 
Bidmeys, per ib... ....0 8 8% No. 1 beef , FOE Ce ae SeahiS ee ‘ o% 
Veal Beef cheeks (trimmed)................... 44@ 5 
? a. =. Loge hy ~ a | EERE Ree $ Fo) 
iia D Q r. cutters, MAIER oa o vie «a o'ace ¢:+'<'e/6 
Sut cues” ane 2 3 Dr. bologna bulls, 500-700 Ibs............. 8 @ 8% 
Gaon Mahblbh .....<sc'cccces 18 28 238 29 Beef tripe ........ Vitetiiadené<tous $3" 
Good Backs ................ 12 @14 12 @14 Cured pork tongues (can. trm.)..........: 14% @15 
Medium Backs ........ ren 6 @8 (These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
Veal Product. SAUSAGE CASINGS. 
MORING, COGN oo ccicccceseece 11 12 @10 (F. 0. B, CHICAGO.) 
Sweetbreads Be ene ++ 8 Best Beef rounds, domestic, 180 sets, per tierce om 
PO Sisio ety etiegie clog NNR Dace: oo ol crasenicwaauunieaise valerie 
Beef rounds, export, 225 sets, per tierce, 
Lamb. TE GE oo nv cceeccecstcsccussececuscetuse @29 
Beef middles, 110 sets, per tierce, per set. @1.10 
shotce Lambe . Pokat Venice ge 4 Beef bungs, ‘No. 1, 400 pieces, per tierce, pales 
NS EB ok M r COTO ee COPE Cet ee 
bY aro ~~: = settee neers 4 Beef anon No. 2, "400° pieces, ‘per ‘tierce, an 
edium Saddles ........+-.- RID Sas 54 s:an 65s ashe cd evi cdaieteeecn's 7 
CS ree 26 20 Beet auuie. No. , per piece. ‘ 17 
Medium Fores ............-. : 24 . 18 Reef weasands, No. 2 per piece. 8 
Lamb Fries, per 1b 31 @82 30 @al Beef bladders, small, per doz... 1.25 
Lamb Tongues, each........ 8 $3 Beef bladders, medium, per doz @1.60 
Lamb Kidneys, per Ib....... 25 Beef bladders, large, per doz.... aie @1.60 
Hog casings, medium, f. 0. s., per lb....... @1.30 
Mutton. Hog middles, without cap, per set.......... 16 
Hog middles, with cap, et ibs ties vied 0.t'y:0 19 
Heavy Sheep ..............% @14 18 Hog bungs, export.......... 1 ee oe 
Light Sheep ................ @17 16 Hog bungs, large, prime......--+-.:s++++= @16 
Heavy Saddles .............. 16 15 Hog bungs, medium..... Sid Wd Woraae ues ark ela « @12 
Light Saddles .............. 19 17 Hog bungs, small, prise Bad Snlteis © isld oeekan @7 
Heavy Fores ..............- 10 10 Ele TR PRIUS os cross oa 6 ahs vi vik Vesids @ 4 
io Fores ..........0000 oo bs Hog stomachs, per piece.............eeeees 9 
‘utton Rs cose ic eeien 
een i Sse Sinise. sisie'y e's Qis * VINEGAR PICKLED PRODUCTS. 
futten Sr aa 
14.00 
Sheep Tongues, each........ @13 18 Regular tripe, 200.1. DB. ccccccs ereethense des 
Sheep Hoods, ach.......... @10 Gio Pocket honeycomb 4 ‘ine, 200 16) Be 18.00 
Pork feet, 200-Ib. Dbl... ..ccccccccccces waawaee le 
Fresh Pork, Etc. Pork tonizues, ‘o0-ib A.) oertea ene aa gage 53.00 
Lamb tongues, long cu PU WUC s ik odc.cecwe's ¥ 
Dressed Hogs .............. @18 @12 
Pork oon *8@10 Ibe. ave... @28 @13% Lamb tongues, short cut, 200-lb. bbl........... 57.00 
Lead Lard ......00-.seeeerees QU bh BARRELED PORK AND BEEF. 
Spare Ribs ..... Pee eee ee @l 9 WRC PHN DOMME ssc cries ccescvecscdeecscss 38.50 
RE Sar cina dada okra wale s.o.6%:0 @20 11 Family back pork, 20 to 34 pieces........... 37.50 
SE Sassi sacieaveey tee ses D 8 Family back pork, 35 to 45 pieces............ 38.50 
CE KunWEddoees cetss chouwavs @i1 9 Clear back pork, 40 to 50 pieces............ 40.50 
WHER cv ccccccccccccccecccce 6% D 6 Clear plate pork, 25 to 35 pleoes............ 32.00 
te ee 5 @ 4% Clear plate pork, 35 to 45 pieces............ 31.00 
. terre 8 D6 TES Fina. Sesic tied sve voveR robe staneens 34.00 
pS are 8% 7 IEEE ocxe) ioc asa hieniGs me Senekssecess 29.50 
SS eee 12 11% PIRtO BOGE. xc cccscccscove SVAN SAC UN echt see Habe 20.00 
ok tivets. B per Ib.......... 6 g 2 $4 Extra plate beef, 200 Ib. bbl............ ives SEO 
[re ae > 
Sy nr te COOPERAGE. 
Slip Bones .............-.-- @9 D9 Ash pork barrels, black iron hoops. ....1.5714@1.60 
12 9 Oak pork barrels, black iron hoops.....1.77144@1.80 
16 p12 Ask pork barrels, galv. iron hoops..... 1.77% @1.80 
D231 te Red oak lard tierces...............005. 2.35 2.40 
@1b5% D9 White oak lard tierces................. 2.55 2.60 
@28 13% White oak ham tierces................. 2.90 
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OLEOMARGARINE. 
Highest ag natural color animal fat mar- 
garine lb. cartons, rolls or a 
F 0.b. chic BM. Waéedssvqeucediceaces @26 
White animal fat margarine in'1 Ib. car- 
tons, rolls or prints, f.o.b. Chicago..... 201% 


Nut margarine, 1 Ib. cartons, f.0.b. Chica cago 
(30 and = Ib, — packed tubs, 
le per 


less.) 
Pastry dam;,§,*_, G0-Ib. a f.0.b. 
CRIN Sicasiccgctedsidicss eedieeesewcs @l7 


DRY SALT MEATS. 









Fxtra short clears ..., @19 
Matra shert ribs .......s0 @19 
Short clear middles, 60-lb. avg , @2 
Clear bellies, 14@16 lhs..... a @21% 
Clear bellies, 18@20 Ibs.. ‘ @21% 
Clear bellies, 25@30 Ibs @21% 
Rib bellies, 20@25 Ibs.. ced @21% 
Rib bellies, 25@30 Ibs.. wunnsweelee wae @21% 
Fat backs, 10@12 Ibs............ Sen : @15% 
Fat backs, 12@14 Ibs............ ; y 
Fat backs, 14@16 Ibs............ abe @17% 
WE MO conic cccest Eres estetsedes @16% 
RO a Hal deiea Fo dice gle wis aweccndaisaweawecnace @13% 


WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lbs.. @30% 
Skinned hams, fancy, 16@18 Ibs. * @33% 
Standard regular hams,, 12@16 Ibs. - br 
Picnics, 6@8 lbs. ...... ‘ 18% 
Standard bacon, 8@12 Ibs .32 @33 
Standard bacon, 4@& Ibs.. E @33% 
Standard bacon, 12@14 Ibs.. é 32 
Standard bacon strips, 6@7 lb @32% 
Cooked hams, choice, skin on, surplus fat 

ee IE ora wracdak oc aus cise eealaiagedseec @42 
ow hams, choice, skinned, surplus fat 

Roddetels keviateeheesuKe ce ueeenteces G43 
cooked hams, choice, skinless, surplus fat eu 
Cooked picnics, skin on, surplus fat off. @25 
Cooked picnics, skinned, surplus fat off. @26 
Cooked loin roll, GRMN coon cok stb S 5 @41 
ANIMAL OILS. 
Po RS | eT Oe ene Pree 19144 @20 
Extra winter strained lard .............. 164% @17 
IE oainas un baa N 006 ks ve tad e'edees 15 @15% 
an ccgesesasccccseviawaes 134% @13 
(| ARE Er eer rarer 12% @13 
WRG a OER oS odor diw eo sicko savcbdewses 12% @12% 
| er Serre pare 14 14% 
Te I OEE ick di ciceceecceencvees 13% @13% 
A Sa ey eee 12% @13% 
Pe eT eee TP ree 2% @12% 
FERTILIZERS. 
OE CONONIME CN kaso decree teks cewes 3 3.40 
INE ok ag bale de. Uatiin. da gids new sels eaidae 2.75@ 3.00 
Ground tankage, 11 to 12%............... 2.7 2.85 
Ground tankage, 6 to 10%..........-.2005 2. 2.75 
Crushed and unground tankage........... + 2.60 
Ground raw bone, per ton............... 26. 28.00 
Ground steamed bone, per ton............ 20. 24.00 
Unground steamed bone....... ogee cagen 16.00@18.50 
Unground bone tankage...... areeeedheaees 13.00@15.00 
HORNS, HOOFS AND BONES. 

No, 1 horns, 75 lbs. average. . $250.00@: 










No. 2 — 40 ib, average. 


258 
38 





Bee ED 6 ccwccoccccs 140.00@150.00 
Hoofs, black and striped. 40.00@ 45.00 
ee err 50.00@ 55.00 
Round shin g oka WOGVIONs <ickcscs - 80.00@ 90.00 
Round shin bones, lights or met. 70.00@ 80.00 
> A eee ° - 60.00@ 70.00 
Light flats ... Ptet 60.00 
Thigh bones, heavies 80.00@ 90.00 
Thigh bones, lights and me ee 80.00 
buttock bones ............. 45.00@ 50.00 


Note—These quotations apply to No. 1 product, 
which must be assorted, free from grease spots and 
cracks hard and clear, uniform as to cut and weight. 
Packed in double bags and carload lots. Quotations 
on unselected stock will be found in ‘‘Packinghouse 
By-Products Markets’’ reports on another page. 


LARD eli 


Prime, steam, cash tierces. . 





Prime, steam, loose...... -  @16.32 
OT REO F @16.00 
Neutral lard ..... @18.50 
LARD (Refined). 
Pure lard, kettle rendered, per lb......... @17.00 
We I UOMO cat endedsticvecvecsescne @17.10 
Compound ........ Se ae ee ee me @14.00 
OLEO OIL AND STEARINE. 
CO ON ON a Fi hen hvidoodses cueeuee ..12%@12 
NE scat os Kerneacodcass yates aces Il @l1L ie 
EM cb cde evens coeseeeeccs 1l @11% 
Prime = ia ng aaa aia Wislelaae aac 10% @10% 
No. 3 Ces a db awhiclndive Jokaw dia. des 9 6 
Prime pr ar stearine, ME a-a)s o:6/trarmedae qin 


TALLOWS AND GREASES. 


7 tallow, under 2% acid, 45 titre.. ; neu 
Fancy tallow, under 2% acid, 43 titre... one oe 

No. 1 tallow, basis 10% f.f.a, 42 titre.. 

No. 2 tallow, basis 40% f.f.a., 40 titre.. : 826 8 

Choice white grease, max., 4% acid, loose, 








Me Sn cdaceeehe ences daccesiee agcces 11%@12 
B-White Grease, max. ie 5% acid - 9% @10 
Yellow grease, 12-15 f.f.a....... - 94@ 9% 
Brown grease, 40 tis... eet cbeate . 8%@ 9 

VEGETABLE OILS. 
Crude — seed oil—in tanks f.o.b. Val- 

ME WIE Hs Widdcwadeceeidonats uadiedcedes 94%@ ae 
white! deodorized, in bris., c.a.f. Chicago. = 12% 
Yellow, deodorized, Oe aac oi sdandic que 11% em 
Soap stocks, 50% f.f.a. basis, f.0.b. mills. - 8% 

Corn oil in tanks, f.o.b. bris............ - 9% oh 


Soya Bean oil, sellers’ tank, f.0.b. coast. “108 
Cocoanut oil, ‘sellers’ tank, "£.0.b. coast..... Oy 
Refined in bris. c.a.f. Chicago........ ie 12% 





Meat Trade in Germany 


Relation of Wages to Prices— 


What a Price List Shows. 


By A. C. Schueren 


{EDITOR’S NOTE.—Mr. Schueren has just 
returned from a visit to Germany, and will 
give to readers of THE NATIONAL PRO- 
VISIONDR some of his observations there 
from the standpoint of a meat man. 

They will be of special interest to the meat 
trade, including retailers, sausage-makers 
and packers.] 


When one reads the prices of meats 
displayed in meat shop windows in Ger- 
many at the present time, the prices in a 
great many instances appear to be slightly 
higher than in the United States. 

However, when asking the proprietors 
as to business conditions, they all complain 
that people will not buy cut meat, because 
it is too éxpensive. 

This fact is brought out very strongly 
when one considers the relation of wages 
to food prices, which are at the present 
time very abnormal in Germany. 


Pot Roast Costs Half Week’s Wages. 

It might be summed up as follows: “10 
Ibs. of pot roast takes one-half week’s 
wages.” 

The man who receives 80 pfennig (about 
20c) per hour is a skilled workman. 

For instance, a first-class bologna maker 
gets a weekly wage of $9.60. He works 
48 hours per week, and receives 86 pfennig 
per hour. From this the government im- 
mediately deducts 10% tax. and in addition 
there are further deductions for various 
kinds of health and sickness insurance. 

So when the workman buys 10 pounds 
of boneless pot roast at 39c a pound, half 
of his weekly wages are gone. This is 
about the situation as it exists in Germany 
today, and shows why meat consumption 
is considerably decreased. 

So They Eat More Sausage. 

This decrease in demand for cut meats, 
however, seems to be offset by the increase 
in bologna sausage consumption. According 
to casing dealers, the demand for sausage 
casings has doubled and tripled in certain 
localities, due no doubt to the fact that 
concentrated food is in general lower in 
price and that the Germans still stick to 
their bolognas and sausages. 

The price-list which is reproduced here- 
with is a reproduction of the retail price 
list in a large German city. It specifies 
more cuts than are usually listed by the 
average German butcher, as in the rural 
communities meat is sold “with” or “with- 
out” bones. 

Seldom are specified cuts asked for. It 
is simply “meat with bone,” or “meat with- 
out bone.” This subject will be treated in 
a later article. 

However, there is considerable food for 
thought in this price-list. When we com- 
pare this to an American price-list, with 
so many beef cuts, we must admit that 
the European method of selling meat—or 
rather, the German method— is consider- 
ably simpler. 

Get High Prices for Offal. 


There is also one outstanding fact, and 
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that is the very high prices received for 
table offals, or meat specialties, such as 
liver, kidneys, etc. Offal, which in this 
country is selling at low prices, sells for 
very high prices in Germany. 

It is also a peculiar sight to see a third 
or fourth cut of rib roast, of the finest and 
cheicest prime beef, standing in windows 
and selling at 20c a pound. Alongside of 
it is a much poorer grade of beef—and 
even soup meats—selling at 25 and 30c a 
pound! 

The prime piece of rib roast bears the 
sign “Gefrierfleisch’ (South American 
frozen beef). Many objections are raised 
against this high-class beef. It is preju- 
dice, pure and simple. 


{In his next article Mr. Schueren will dis- 
cuss this German prejudice against frozen 
beef. In later articles he will describe meat 
trade association methods in Germany, the 
apprentice system, etc.] 


a. 
German Retail Meat Prices 


In a typical Germany city: 
Prices are for German pounds=1.1 U. S. pound. 
Prices are figured at 1 mark~24 cents U. S. 


money. ° 
BEEF 
Per lb. 
Beef tenderloins 48 to .58 
Roast beef without bones 58 to .67 
Pot roast .34 to .39 
Soup meat .27 to .31 
Beef for rouladen .24 to .38 
Beef stew .24 
Corned breast of beef no A 
Hamburger .24 
VEAL. 
Veal cutlets .86 
Veal chops 53 to .58 
Leg of veal 48 to .58 
Shoulder 48 to .58 
Fore-quarter veal meat 334 to 38% 
PORK. 
Loin 38Y 


Pork steaks 


38% 


A. C. SCHUEREN. 


Per lb. 
Pork cutlets 33% 
Shoulders .29 
Hams .29 
Fork roast, ready for table 33% 
Shoulder blade pieces .29 
Belly 2614 
Whole hind legs 2914 
Ears and snouts Az 
Back fat 206% 
Pork sausage . .29 
Coarse pork sausage 334% 
Nurnberger pork sausage 334% 
Fat bacon 38% 
Lean bacon 38% 
Frying fat 334% 

OFFAL. 
Frozen beef liver 144 
Calves’ liver 67 
Hog liver 33% 
Lamb livers 38% 
Eeef liver, fresh 3344 
Pork kidneys .29 
Beef kidneys . .29 
Tallow, table 19 
Margarine ; } 21% 
Bones 12Y | 
Calves’ lungs .24 
Mutton lungs .24 
Hog lungs 144% 
Beef lungs 09% 
beef tongues 43 
3eef tongues, without ; 58 
erent pence 


LOCAL AND PERSONAL. 


_ Ed. Pierson has sold his meat market 
in Franklin, Ind., to Ray Baas. 


Henry Hoffman has sold his meat mar- 
ket in Lebanon, Pa., to Aaron Geib. 


_ A_new meat market has been opened 
in Shelbyville, Ill., by Charles Burwell. 


_ A_new meat market has been opened 
n Fond du Lac, Wis., by Alex W. Benz, 
r. 


C. A. Wadding & Son have sold their 
meat market in ‘Rural Valley, Pa., to John 
B. Marshall. 


The Farkas Meat Market in Tarentum, 
Pa., has been sold to Clyde Means and 
John Ursini. 

A new meat market has been opened 
in Fulda, Minn., by Joseph Gerber and 
Joseph Fiedler. 

A new meat market has been opened 
on Third street, Watsonville, Calif., by 
Marcum Brothers. 


The Washington Meat Market in Port 
Angles, Wash., was recently damaged by 
fire to the extent of $2,000. 

A new meat market and grocery has 
been opened at Ist and Quincy streets, 
Topeka. Kans., by G. C. Schmidt. 

Russell Lehmanowsky has sold his in- 
terest in the meat market in Anselmo, 
Nebr., to his partner, Harold Kepler. 

The meat market of Samuel Perkman, 
2342 Massachusetts avenue, Cambridge, 
Mass., was recently destroyed by fire. 

The Farmers Meat Company retail meat 
market in Wilbur, Wash., was recently 
damaged by fire with a loss of about 
$2,000., 

Noel Johnson has sold his interest in 
the Star Meat Market in Hollis, Ohio, to 
R. D. Willingham. The new firm is now 
Bell and Willingham. 
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Telling Retailers How to Sell Meat 


As a means of placing before retail meat 
dealers in large consuming centers 
throughout the country facts about im- 
portant phases of their business, with 
which in many cases they may not be 
familiar, the National Association of Meat 
Councils has prepared a manual contain- 
ing outlines of four meat trade meetings 
which will be given during the next few 
months in a number of Meat Council 
cities. The subjects of the four meetings 
are: 

The Importance of Food Values in Sell- 
ing Meat. 

Meat Price Facts and the Consumer. 

The Importance of Knowing How to 
Prepare and Serve Meats. 

Selling Ready-to-Serve Meats. 

In a foreword accompanying the out- 
line, which has been sent to the secretary 
of every local Meat Council, it is pointed 
out that these four subjects cover phases 
of meat retailing with which every dealer 
should be familiar, and which will be of 
a direct dollar and cents value to him in 
increasing his volume and helping him to 
increase his service to the consumer. 


Short and Snappy Programs. 


The meetings have been planned so that 
the entire programme will be covered 
within an hour and a half, and the out- 
lines have been constructed so that the 
subject can be covered entirely in two or 
three short talks. 

The first meeting already has been held 
by Meat Councils in Kansas City, Minne- 
apolis, and Milwaukee, and other local 
councils are expected to call a meeting 
within the next month. 

The other three meetings will follow in 
all cases at regular intervals. In some 
cases, special speakers will be provided 
by the National Association, and for other 
talks local speakers will be procured by 
the meat council secretary. 


Play Up the Food Values. 
In discussing the importance of the 
meeting on food values, the manual states 
that most successful manufacturers of 


food products now are stimulating con- 
sumer demand for the product by em- 
phasizing the food value of their com- 
modity, and that housewives are learning 
through schools and women’s clubs that 
their daily menus should be planned with 
regard to the nutritive properties of the 
foods to be served. 

Then it is pointed out that the retail 
meat dealer is in a far better position 
than any other factor of the industry to 
reach the consumer with the facts about 
meat’s food value and healthfulness be- 
cause of his daily contact with the house- 
wife in his store. 

It is stated that a “Manual of Food 
Values” has been prepared for distribution 
to all dealers who attend the first meeting 
in the various localities. This booklet is 
to be used by the dealer and his assistants 
as a hand-book from which to become 
familiar with the food properties of meat. 

The manual states that the retail dealer 
who calls the consumer’s attention to 
meat’s nutritional advantages will be in- 
creasing the consumer’s demand for meat 
in general, and, hence, increasing her pur- 
chases in his shop. 

Discussing Meat Prices. 

The discussion of meat price facts, 
which will be covered in the second meet- 
ing, is to be presented in such a way as 


to give the dealer definite answers to 
questions which housewives frequently 
ask about variations in meat costs and 
spreads between the different prices of 
different cuts. 

The manual points out that the dealer 
who is unable or who does not take the 
time to answer such questions completely 
when they arise is failing to make the 
most of an opportunity which will enable 
him to do much good for the meat in- 
dustry, and, likewise, for his own busi- 
ness. 

By means of charts and a black-board 
talk, the dealer will be shown how the 
percentages of the various cuts to the 
entire carcass and fluctuating live stock 
prices are directly responsible for price 
spreads and changing prices. 

Few consumers, the manual points out, 
actually understand how the laws of sup- 
ply and demand regulate meat prices, and 
it is expected that the dealer will gain 
from this meeting a fund of information 
which will enable him to talk intelligently 
with the consumer on these points. 


Variety in Meat Dishes. 

The speakers at the third meeting tell 
the dealer how acquainting consumers 
with new methods of preparing meat and 
methods of preparing cuts with which 
they are not familiar will also increase 
the demand for meat. 

It is pointed out that school children 
and housewives are being given a 
thorough appreciation through schools 
and clubs of the possibilities for variety 
in preparing food products and that they, 
more and more, are expecting retailers to 
give very specific information about the 
products they handle. 

Methods by which the deaier can pro- 
vide himself with information about the 
preparation of meat will be suggested. 

The importance of pushing ready-to- 
serve meats will be emphasized in the 
fourth meeting. The dealer will be told 
how and why the ready-to-serve move- 
ment has grown during the last few years; 
why it will be to his advantage to install 
a ready-to-serve counter, if he doesn’t al- 
ready have one, and how to cash in on 
the demand for ready-to-serve meats. 


Window and Counter Displays. 


Window and counter displays are sug- 
gested for this meeting, and it is hoped 
that the Ready-to-Serve Display Case, 
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which has been offcially approved by the 
National Association of Meat Councils, 
will be on display when this meeting is 
held in the various cities. The case has 
been planned to sell at a very reasonable 
figure, and is said to be unusually at- 
tractive and to keep the product very 
satisfactorily. 

It is expected that several other meet- 
ings will be planned to follow those just 
described. 

The detailed plan has been approved by 
leading retailers throughout the country, 
and those meetings which already have 
been given have produced an unusual 
amount of enthusiasm among the retailers 
who attended. 

ijeateilbicinte 


SUNDAY CLOSING IN MINN. 


The Minnesota Retail Meat Dealers As- 
sociation, under the leadership of Presi- 
dent A. L. Zimmerman and Secretary A. 
J. Tupa, is conducting a vigorous fight 
in favor of the Sunday closing law. 

The latest move in this direction was 
a strong protest made this week to the 
committee of the state legislature which. 


is considering a bill to legalize the selling 
of groceries and meats on Sunday. All 
members were urged to attend this hear- 
ing and do their bit toward keeping this 
measure from being passed. 


SUUVUVAVOUEUADEDEDADEUOUEDOAEEGODOEOUOAONOUOONONOOGOD 
For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 


THE WM.G. BELL CO. 


BOSTON MASS. 
SUOVAUOUUNUEGUOODOOUUOUOOUOOUEOUEOGONUUQUEOOUOOUEDEEOENIES 


susuneeeecuveuennnuanueecceuneeenvvnseenseuaneennunnds 


<JOOUCuQENAOUADENADEGROUEQONENUCAUNGQOUGUUGOUEQGUOOOEOOGUOCUOGOUOOOREE 


Suu 





are ideal for the Meat Market. 


source of satisfactory Refrigeration. 


easy to operate, efficient, 
economical, and can be 
driven by any available 
power. 


You may have always 
thought your Market was 
not large enough to justify 
the installation of Mechan- 
ical Refrigeration, but this 
is just the little machine 
you have been looking for. 
It is worth your investiga- 
tion. 


Write for Bulletin No. 70. 


YORK, 





YORK Self-Contained 
Refrigerating Machines 


They 
save money and furnish an independent 


The complete machine is mounted on 
a rigid cast-iron base—easy to install, 


YORK MANUFACTURING CO. 


Ice Making and Refrigerating Machinery Exclusively. 
PENNA. 
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Albert Kahn, of E. Kahn’s Sons Co., 
ve mea Ohio, was a visitor in New 
or 


A. E. Peterson, vice-president of Wil- 
son & Co., Chicago, was a visitor to the 
city. 


| er. Hewkdéeon, president of Allied 
i Inc., Chicago, was in town last 
wee 


J. Paul Dold, president - the Jacob 
Dold Packing Co., Buffalo, N. Y., was in 
New York this week. 


A. E. Woolsey, of the Produce Depart- 
ment of Swift & Company, New York, is 
spending the week in Chicago. 


H. L. Skellinger, district manager of 
Wilson & Company, New York, is mak- 
ing a short business trip to Chicago. 


H. R. Elliott, general manager of Elliott 
& Company, packers in Duluth, Minn., 
er in New York for a few days this 
wee 


Geo. M. Foster, general enperientndent 
of John Morrell & Co.’s Sioux Falls, S 
— was a visitor to New York last 
wee 


Oscar G. Mayer of Oscar Mayer & 
Company, Inc., Chicago, president of the 
Institute of American Meat Packers, was 
a visitor on the floor of the New York 
Produce Exchange this week. 


The New York Group of the Butchers’ 
& Packers’ Supply Association will hold 
their regular monthly meeting at the 
Opera Cafe on Monday evening, March 16 
The meeting will be preceeded by the 
usual dinner. 


Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending March 7, 
1925: Meat.—Manhattan, 892 lbs.; Brook- 
lyn, 351 Ibs.; Total, 1,243 lbs. Fish— 
Brooklyn, 347 lbs. Poultry and Game.— 
Manhattan, 7,273 Ibs. 


When R. W. Neuburger, president of 
the National Butchers’ & Packers’ Supply 
Association accepted office, he fixed a 
definite goal of active and associate mem- 
bers to gain during his administration. 
As a start towards that goal, five associate 
and four active members have been added 
to the roster in recent weeks. The new 
national secretary is DeWitt C. Reed. 


For the last few years Ye Olde New 
York Branch, United Master Butchers of 
America, have held an old-timers’ night. 
This year the annual event will be held 
on St. Patrick’s Day, March 17, at the 
Aldine Club, 200 Fifth Avenue. There 
will be a short meeting, dinner and 
smoker with entertainment and music. 
From present indications this affair will 
be larger than ever. This Branch meets 
on the first and third Tuesday of the 
month. 


The Hotel and Restaurant Supply 
Credit Association, which has been in a 
more or less formative state up to the pres- 
ent time, has become a permanent organiza- 
tion and will start out next week on an 
active campaign to increase membership. 
At the meeting on Monday afternoon an 
assistant secretary was engaged to look 
after the details, devoting all his time to 
association work. For the present the 
association will have temporary offices in 


the U. S. Creditmen’s Association at 320 
Broadway. 


Election of officers, report of entertain- 
ment committee and report of the Meat 
Council meeting were the principal sub- 
jects taken up at the meeting of the 
Ridgewood Branch of the United Master 
Butchers of America last week. The fol- 
lowing officers were elected for the en- 
suing year: President, Charles Raedle, 

first vice- -president, Frank Apple; 
cami vice-president, John Schroener; 
financial secretary, F. C. Riester; record- 
ing secretary, Ed. Rath; corresponding 
secretary, L. Schaefer; treasurer, Theo. 
Meyer; warden, Alfred Haas. The report 
of the entertainment committee showed a 
healthy balance in the treasury, and the 
membership at large promised their loyal 
support so that even greater results would 
be accomplished this year. The meeting 
was most enthusiastic. This Branch 
meets on the first and third Tuesday of 
each month. 


Washington Heights Branch of the 
United Master Butchers of America, 
which has been doing such wonderful 
work in building up its membership and 
finances in the last few years, had a very 
enthusiastic and interesting meeting on 
Monday evening. Edward Schmelzer, one 
of its active members, who has been un- 
able to attend meetings because of ill 
health, was welcomed from the chair and 
was called upon for a talk. Mr. Schmelzer 
spoke on organization work and his won- 
derful outline on activities in this direc- 
tion were highly appreciated. Charles 
Schuck, national and_ state treasurer, 
spoke on the proposed California trip, giv- 
ing the itinerary and urging members to 
join as soon as possible. The branch is 
contemplating entertaining the members 
and their wives or sweethearts sometime 
next month. H. Lefker spoke on the in- 
come tax. This Branch meets on the sec- 
ond and fourth Monday. 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You are working in the dark 
if you do not! 

The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony Bldg., Chicago, Ill. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers. 


errr eer ee eee eee ee eee eee ee eee re) 


Enclosed find 5 cents in stamps. 











NEW SECRETARY FOR N. B. P. S. A. 


The National Butchers’ and Packers’. 
Supply Association has just appointed a 
secretary to succeed H. L. Pfeiffer, who 
recently resigned after several years of 
service. The new secretary is De Witt C. 
Reed. 


Mr. Reed is a lawyer and is a native of 
New York City. He has had several 
years’ experience in trade organization 
and chamber of commerce work. He was 
formerly membership secretary - of the 
New York Board of Trade and Transpor- 
tation, and was at one time assistant sec- 
retary of the Jacksonville, Fla., Chamber 
of Commerce. 

The secretary’s office is in the Hudson 
Terminal Building, New York, and any 
correspondence for the association should 
be addressed to him at Room 471, 
Ch rch street, New York. 

———* —-— 
LOCAL AND PERSONAL. 

J. L. Core has sold his meat market in 
Melbourne, Ia., to Charles J. Schneider. 

Cyril Feryn has sold his Palace Meat 
Market in Marshall, Minn., to M. C. 
Hirmer. 

Ray Ball has sold his meat market in 
Little Falls, Minn., to Julius Pirk and his 
son Edward. 

Emil Gust has sold his meat market 
in Baraboo, Wis., to John and Edward 
Bauer. 

The meat market located at 1452 Roose- 
velt avenue, Eg) ming Ind., has been 
sold to J. Meyers. 

A new Rh market has been opened 
in Fond du Lac, Wis., by Paul Schlei. 

George May has purchased the interest 
of his partner, Roy Kolstedt, in the Bad- 
ger Cash Meat Market, located in Bur- 
lington, Wis. 

Howard Draucker has sold his Key- 
stone Meat Market in Keystone, Nebr., to 
J. Es Starkey. 

W. Hewlett has sold his City Meat 
Marke in Springdale, Ark., to F. F. King 


A new meat market has been opened . 
in Millington, Mich., by Frost & Marsh. 
new meat market, known as the 
Union Meat Market, has. been opened in 
Marshfield, Ore., by J. E. Ford. 

A new meat market has been opened 
in Englewood, Calif., by Otto Lippman 
and Thomas Stahl. 

Geo. P. Miekel and Carl L. Koeller- 
mier have engaged in business at 528 
Main street, Oregon City, Ore., as Stand- 
ard Meat Market. 

has. L. Howard has sold his interest 
in the Mt. Hood Meat Market, Hood 
River, Ore., to Beaudion & Taylor. 

Cle Elum Meat Co., Cle Elum, Wash., 
has changed its name to Birkmaier Meat 
Co., Inc. 

Geo. Wold and John Argianas have 
opened Lincoln Market at 8th and Main 
street, Vancouver, Wash. 

Chas. Lindbloom and Henry Peterson 
have purchased the meat business of J. E. 
Young, Genoa, Nebr. 

Chas. Chase has purchased the meat 
market of Thomas Donald, Big Springs, 
Nebr. 

Gust Sigren has purchased the interest 
of his partner, M. Marquis, in the Quality 
Market, McCook, Nebr. 

Murray J. Williams is about to con- 
struct a brick building in which he will 
open a meat market in Rathdrum, Idaho. 

H. Plumeau and Bert Peck have en- 
gaged in the meat business in McMinn- 
ville, Ore. 

The Eddon Meat Market in Long Creek, 
Ore., has been purchased by C. W. 


Walton. 
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J. F. Burich has SS ae the Oregon 
Meat Market in Bend, O 

Fred Crow has Geacouded. ‘to the meat 
business of Colbery & Crow, Frederick, 





la. 

Earl A. Cook has_ purchased the 
Premium Market at 106 E. Walnut street, 
Salina, Kas. 

J. H. Gardner has purchased the E. A. 
Siler meat business, Fredonia, Kas. 


Alfred Gresler has purchased the Cketa = Jenpeatu e 


Philip” Oketo, Kas., from C. A. Instruments 
Robert Cross, proprietor of the Sylvar 26; INDICATING 


Meat Market, Sylvan Grove, Kas., has 
purchased the Pedersen Market, and con- 
solidated the two. se 
Dorst & Baster have purchased the meat S583 ‘ There’s an Instrument 
business of E. W. Reed, Dodge City, Kas. 
Art Bourks has sold his meat market : 
in Ashland, Neb., to L. S. Armstrong. uylor Instrument Companies 
Greyson & Leffler have engaged in the Rochester S.A. 
meat business in Beemer, Neb. Canucdar 
Wilcox & Son have purchased the Sani- 
tary Meat Market, Milbank, S. D., from 
F. C. Ewald 


« Ewald. 

L. L. Lockwood has been succeeded in 
the meat business in Holdrege, Neb., by 
David & Lockwood. 

Wm. Reische has opened a meat mar- 
ket in the Farmer’s Store, Chadron, Neb. 

C. H. Miller is about to engage in the 


meat business in Anita, Neb. Write for Catalogs—They’re Free 
Henry Lorge has engaged in the meat 1006 


business in Randolph, Neb. 
pee Se 
What are the temperature re- 
quirements in the hide cellar? 
How do _ temperatures § affect 
shrinkage? Ask THE BLUE 
BOOK, the “Packer’s Encylo- 
pedia.”’ 


RECORDING 
CONTROLLING 


for every purpose — 




















/Foster Bros. Splitters 


Designed for the particular, keen-buying, 
“hard-to-fool” man who knows quality tools. 
Among the big packers Foster Bros. Splitters 
have found their greatest sale. Well-balanced, 
with sturdy handles, they give that perfect 
satisfaction. 


Beef Splitters—Blades 12”, 13”, and 14” 
round or flat Wood Handles, also Marlin 
Wrapped Handles. 


Pork Splitters—Blades from 11” to 26” Mar- 
lin-wrapped handles. 


Foster Bros. Splitters are Standard. 











OKE ae ‘KETTL 
REMOERINS TANKS ~ * SMOKE STACKS # 
\y RANSOM.- CHURCH. WILLARD = AND - PARK = 


KALAMAZOO . MICHIGAN 











Standard 1500-lb. 
Ham Curing Casks 


Ask your Supply House 
THE BRAND IS FOSTER BROS. 
Every Splitter Guaranteed 





—_ 
ros. 
JOHN CHATILLON & SONS Pork 
Established 1835 Splitter 

Manufacturers of Scales and Butchers’ Supplies. 
85-99 Cliff Street New York City, N. Y. 





Write for Prices and Delivery 
Bott Bros. Mfg. Co. “iiiners’ 














If you are looking for help, refer to the Classified Advertising pages. 








In Spices, too, the Best Is The Cheapest 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. Philadelphia, Pa. 


Importers S PICES Grinders 


Butchers Mills Brand 


40 years reputation among packers for quality 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


benta, aeePieeh sos Fics gesnescisecewe’ $ 9.00@10.10 

Cows, canners and cutters.............. 2.00@ 2.50 

PE, SNR: osa ccawbcyucesespauessves 4.50@ 5.25 
LIVE CALVES. 

Calves, veal, prime, per 100 Ibs......... @16.00 

Calves, veal, good to choice............ 12.50@13.75 

Calves, veal, culls, per 100 Ibs........ 7.00@ 9.00 


LIVE.SHEEP AND LAMBS. 


Lambs, prime, per 100 Ibs.............. @16.00 
Iambs, fair to good, per 100 Ibs......... 12.00@14.00 
Western steers, GOO@8O00 Ibs....0........... 15 @16 
LIVE HOGS 
I DOT sis Seedy ius hkteo x chy steed @14.25 
Ry MR kas Ss hvnbs <Gpcentabseceshu ne @138.75 
ee; a eS 5 55s os 56k as eke evacn 14.00@14.25 
Pigs, under 70 pounds: ................... @13.00 
HRD: ataabdwcsadlssdhakécondbcavsthesa 11.50@11.75 
DRESSED BEEF. 
CITY DRESSED. 
Choice, native, heavy.......c.cccccccccccs 18 @19 
On, I I ics gc vcwcbs ous seek 18 @20 
ee ee een 16 @17 
WESTERN DRESSED BEEF, 
Native steers, 600@800 Ibs............... 16 @18 
Native choice yearlings, 400@600 lbs....... 18 @20 
Western steers, 600@800 Ibs............... 15 @16 
Texas steers, 400@600 Ibs................. 12 @14 
Good to choice helfers...........cccccceces 18 @20 
Good to Grater ae bedechvesmenn 124%@13% 
Commor* tet OG ee Pee 10 @12 
Fresh bologna ME Gevenéncpéeitencéaheset 9 @10 
_BEEF CUTS. 
Western. City. 
ott = | SA arei aa. 22 @23 25 @26 
A oc bsbecccnonsvnee 15 @16 22 @24 
BO Rac hiceskcoccdcue ll @12 18 @20 
By eae eksechiscacd 25 @26 34 @36 
Ty nc btresscucsouwd 18 @20 28 @32 
BO BARI vecdc spc ssvcdaes 9 @10 25 @27 
No. 1 hinds and ribs....... 26 @28 20% @ 25 
No. 2 hinds and ribs....... 18 @20 19 @20 
No. 3 hinds and ribs....;.. 17 @18 17 @18% 
ps SEER sv évocccgedcesios @16 @14 
Rs Es b Sb scwescsuces @13 13 @14 
Sh 2 nt epyweetciatnu 8 @9 ll @12 
Bs Bis avccavinscsesc @14 14 @15 
No. 2 ebmcks............... @10 @i3 
St PR nk ens hwo cb cae @ 6 11 @12 
| ER ree oe @ 6 @10 
Rolls, reg., 6@8 Ibs. avg.................. 22 @23 
Rolls, reg., 4@6 Ibs. Avg..........seeeeeee 17. @18 
Tenderloins, 4@5 lbs. avg...............-. 60 @70 
Tenderloins, 5@68 lbs. avg.................. 80 @90 
EES snob Ghdunnekssvssondebio nat 10 @l1 
DRESSED CALVES 
PE ibe bnbutbycesecpecnceosbovebeseskced 23 @24 
SERS Cisive stbonSuevscnaeesenaessdanscuacn 18 @20 
PES eshereet cece seb agesbnbdbascadaceccead 20 @22 
REE bevbcceetocdaccbs soho kbenbceseeeen 16 @18 
DRESSED HOGS 
SG Ne Si acu Finns sho gealee be eure bes @17% 
A ID NS a sds senccbasconddeee debsane @17% 
DS: «..ceniavas baxbababbanah sa @18 
Pe SI, and de cedacesodoenhs ssbavecunes @19% 
ee ee eS: SacvbsosawnnGissekeeue @19\% 


DRESSED SHEEP AND LAMBS. 


Ramin, Chelan agTteg .ccccsccccevcccesces 31 @32 
rere 28 @30 
I, “I i 65 0 Seb ne hdnd se e<adecebhuel 20 @22 
Sheep, medium to good ................ 16 @18 
RROD, CUES on sncccwscnnccesnccocesecesves 14 @15 
SMOKED MEATS 
Hams, RD eS I noo bbetidenetn ces 23 @24 
Hams, une DR MR ccnds soscxssavenben 23 @24 
Biaton, BDI TRS: BVE..occoccncncnvevtsese 23 @24 
Piston, GES TRE. BOB. csv ccccccncsncssbnn 15% @16 
Dian, GES TR. GOs ook ic ccccasescsncveces 15% @16 
Rollettes, 6@S8& Ibs. AV.......... eee scene 16% @17 
Beef tongue, light ........ccececccccveces 30 @34 
Book Gemgue, BARVY .ccccccccccccccccccses 35 @40 
Bacon, boneless, Western ..........es.005 28 @30 
Bacon, boneless, city ...........s.eeeeees 23 @25 
Pickled bellies, 10@12 Ibs. avg............ 21 @23 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10-12 lbs. avg..28 @29 
Shoulders, Western, 10@12 Ibs. avg....... 18 @19 
Pork tenderloins, fresh ........... covcses > @5O 
Pork tenderloins, frozen, .........++++0+--40 @45 
Shoulders, city, 10@12 Ibs. avg...........17 @18 
Shoulders, Western ,10@12 Ibs. avg...... 18 @19 
Butts, boneless, Western ...........eee0es 22 @23 
Butts, regular, Western ...........e.e0085 23 @24 
Hams, city, fresh, 8@10 Ibs. avg.........283 @24 
Hams, Western, fresh, 10@12 Ibs. avg...23 @24 
Picnic hams, Western, fresh, 6@8 Ibs. avg.15 @16 
Pork trimmings, extra lean.........++s+e++ 19 @20 
Pork trimmings, regular, 50% lean........ 14 @15 
I I, I ihc bbe 04s Swiss ce ctnvapvucn 14 @15 
RS EE ob ne Ghibtnaneadassacseues 18 @19 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs., 


FOF DEW FOB in bs scecd ccasevaseqnecse @ 90.00 
Fiat shin apr: avg. 40 to 45 Ibs., per 

DOA, oss epedas poses ieoeesseceee es @ 70.00 
Black hoof, ‘per OR cccvcccccssce seeeee 40.00@ 50.00 


Striped hoofs, per ton................. 40.00@ 50.00 
White hoofs, per ton...............0.-. @ 85.00 
Thigh bones, avg. 85 to 90 Ibs. per 

100 pieces @140.00 


Horns, avg. 7% oz. and over, No. 1s. . .300.00@3825.00 
Horns, avg. 71%4 oz. and over, No. 2s...250.00@275.00 
Horns, avg. 744 oz. and over, No. 3s...200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @30c a pound 
Fresh steer tongues, L. C. trim’d @38c a pound 
Calves’ heads, scalded.......... @65c a piece 
Sweetbreads, veal ..........+..+. @75c a pair 
Sweetbreads, beef ........... fox @55c a pound 
NE IE, sca oy dS che ccc sces @16c a pound 
Mutton kidneys ................ @ &c each 
BI, SOE gcubdcncecetekenns @23c a pound 
Oxtails ......... ssesweuteoeseees @15c @ pound 
PT MRE 5 vic epcn ccna ssoauee @ &e a pound 
Beef hanging tenders .......... @18c a pound 
RI MND nko kbhw ene Seo abean wa @10c a pair 
BUTCHERS’ FAT. 
Shop fat ...... Sheet daddsoced pease acekacded @ 2% 
SE TEU. wnaea cousbasndcckeddbdnacdeaeee @ 4% 
I 1c, 5% in espn abine whe see oss ehion es @ 5% 
SED avo bioy sae abides behanes sue tehake @4 
NE SS Seed Sinasnivsbeivwldde seats cunsnsy @20 
SPICES 
Whole Ground. 
Pepper, Sing., white............... 23 26 
Pepper, Sing.. black................. 14% 17% 
I, SID ok kc ti ccicecsccwecee 11 15 
PLINIE cs nd bb cdc a Subas sumone bed Coes 22 
ND. So cNeeeedb seen bee'sscnce¥acke li 14 
DRC cS saa sich ieiedacnete ene 11% 14% 
SNE See Subrnedas basavbice i biect 5% 8% 
SRS stubs ndgecesvaspuneheoeseesee 27 32 
EE ath Galiwien sc sssnaskddass ound 26 29 
DERE. bcs cinscdosseadinebibascewnban 1.05 1.10 
GREEN CALFSKINS. 
Kip. H kip. 
. 5-9 914-124 et -14 14-18 * up 
Prime No. 1 veals..27 2.90 8.15 3.85 
Prime No. 2 veals. .25 2.70 2.70 3.60 
Buttermilk No. 1...24 2.55 2.60 2.80 ae 
Buttermilk No. 2...22 2.35 2.35 2.55 ee 
Branded Gruby ....19 1.95 95 2.15 2.40 
6 eer At value—————_ 
CURING MATERIALS. 
Bags 
In lots of less than 25 bbls.: Bbls. per Ib. 
“Double refined satpetre, granulated..... 6%c 6%e 
Double refined saltpetre, small crystal.. 74c T%c 
Double refined nitrate soda, granulated.. 4c 8%c 
In 25 barrel lots: 
Double refined saltpetre, granulated.... 6%c 6c 
Double refined saltpetre, small crystal... Tic Te 
Double refined nitrate soda, granulated.. 3%c 8%c 
Carload lots: 

Double refined nitrate soda, granulated 3%c 85%c 
Double refined saltpetre, granulated.... 6c 5%c 
DRESSED POULTRY. 

FRESH KILLED. 

Chickens—fresh—dry packed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib..... 30 @33 
jWesterns, 48 to 54 Ibs. to dozen, lb..... 28 @31 
Western, 43 to 47 lbs. to dozen, Ib..... 28 @30 
Western, 36 to 42 Ibs. to dozen, Ib....... 25 @28 
Wetsern, 30 to 35 lbs. to dozen, Ib....... 235 @28 

Chickens—fresh-—-dry packed, milk fed—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib..... 35 @37 
Western, 48 to 54 Ibs. to dozen, Ib....... 33 @36 
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Western, 43 to 47 ibs. to dozen, Ib....... 32 @sM 
Western, 36 to 42 Ibs. to dozen, Ib....... 29 @31 
Western, 30 to 35 Ibs. to dozen, lb....... 29 @31 
Fowls—fresh—dry packed—12 to box, fair to good: 
Western 60 to 65 Ibs. to dozen, lb.....27 @28 
Western, 55 to 59 Ibs. to dozen, lb.....27 @28 
Western, 48 to 54 lbs, to dozen, lb..... 27 @29 
Western, 48 to 47 lbs. to dozen, lb..... ..25 @27 
Western, 36 to 42 Ibs. to dozen, Ib....... 23 @25 
Western, 30 to 35 Ibs. to dozen, Ib....... 21 @23 
Ducks— 
Western, fancy, bbis..........0eeeeeeeeee 27 @28 
Squabs— 
White, 12 Ibs, to dozen, per dozen...... 11.00@12.00 
White, 10 Ibs. to dozen, per dozen...... 9.50@10.00 
Culls, per GOZEN .....cccccccccecvccsces 1.50@ 3.00 
LIVE POULTRY. 
Fowls, via freight, including premiums..... @33 
Old roosters, via freight...........eceeeeee @16 
Ducks, nearby, via eXpressS...........+e005 29 @30 
Turkeys, via EXpress.......ccscecsceees -..85 @40 
Geese, Vid CXPPeBS ..... ccc ceceevescceeces @2 
Pigeons, per pair via freight or express.. @70 
Guineas, per pair, via freight or express.. @70 
4 
BUTTER. 
Creamery, extras (92 score)........+++.+005 @4 
Creamery, firsts (90 to 91 score)....... ++ 42 @48% 
Creamery, seconds ..... anes «ave oedenee +++ -364%4@38% 
Creamery, lower grades..... evonessetctecsee > Meee 
EGGS. 
Fresh gathered, extras, per doz............31 @32 
Fresh gathered, extra firsts........ eevee ee -204Z@30% 
Fresh gathered, firsts..... caw ae awa +++-28 @20 
Fresh gathered, checks, fair to choice dry. @26 
FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates, 
Ammonium sulphate, bulk, f. 0. b. works, 
MOP BOD BOB. o.cov ccccaesspasesvbepnac dese @2.70 
Ammonium sulphate, — bags, - 100 
Ibs. f.a.s., New York..........sseeee- * @2.90 
Blood, dried, 15-16%, | ae Sskastes @3.50 
Fish scrap, dried, 11% ammonia, 15% B 
L., bulk, f.o.b. fish factory.........: Nominal 
Fish guano, foreign, 13@14% ammonia, 
B00 BB. Be Theiss ons vcacescecc secs oe sed 4.50 and 10c 
igs rie pase. a "ails es 3% ; 
ae f.0.b. fish factory........-.... Nominal 
an Psa in bags, 100 pty Eg nik biwhe’ @2.68 
Soda Nitrate, in bags, April.............+. @2.69 
Tankage, ground, 10% ammonia, 15% 

Be eR apc cwinecss cassicastiess 8.50@10e 
Tankage, unground, 9-10% ammonia...... 2.80@ 10c 
Phosphates. 

Bone meal, ets 3 and 50 bags, per 
WOR. ic cccedsacbanek’s suvesenda ee ceeteeves @29.00 
B 1, raw, 4% and 50 bags, 
Borodin trope Acrel alae 
Acid phos apm bulk f.0.b. mene per 
REE ov dasGaseteceatesastececres = a 
Potash, 
Kalnit, 12.4% bulk, per ton..........+e0+ @ 7.75 
Manure salt, 20% bulk, per ton.......... @10.25 
Muriate in bags, basis 80%, per ton...... @33.00 
Sulphate in bags, basis 90%, per ton..... @44.00 


— 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for week ending March 5, 1925: 


tnt 27 2 3 5 
SS. 481%, 48% 4% 45 45% 46% 

New Yori bs oeenkel 43 45 de 46% 47 
Jas cuban be 431% 44 44% 46% 
Philadelphia 48% 45 45 46% 47 47% 


Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score at Chicago: 


43 43 44 44% 45 46 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1— 

week. week. year 1925. 1924. 
Chicago ...29,379 25,808 40,616 424,636 529,544 
New York.37,004 41,172 35,590 505, 481,912 
Boston ....11,098 10,621 13,487 147,391 168,223 
Phila. ..11,451 9,505 16,503 135,406 158,089 


Total ...89,022 87,101 106,196 1,215,130 1,337,768 
Cold storage movement (Ibs.): 








On mat Cor. day, 

In Mar. 5 Out Mar. 5 Mar. 6 3 
Chicago ..... 3.160 185,900 4,527,490 997,178 
a kai . 6,000 244,180 5,588,272 2,937,463 
20 157,872 3,769,854 933,037 
Philadethpia > 2/280 72,116 1,487,771 456,583 
Deteh..i...% 15,160 660,068 15,123,377 5,324,271 
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CHICAGO, ILL. 


U. S. PLANTS 
Western Packing & Provision Co., Chicago, IIL 
Parker Webb Co. .........- Detroit, Mich. F. Schenk & Sons Co. ...Wheeling, W. Va. 
Chas. Wolff Packing Co.....Topeka, Kans. W. S. Forbes & Co., Inc...Richmond, Va. 
Klinck Packing Co., Buffalo, N. Y. 











CANADIAN PACKING COMPANY PLANTS 
Toronto Montreal Hull Peterboro Brantford 


We solicit your carload inquiries on 
Pure Lard Sweet Pickled Meats Neutral Lard Tankage 




















Fresh Meats Barrelled Pork and Beef Lard Substitute Sausage and Casings 
Dry Salt Meats Trimmings Hides Tallow and Greases 
fe oods of ESSMAy 
Unmatched QUALITY sun 


Hy Hams, Bacon, Lard, Sausage 
Quality SOUTHERN ROSE COMPOUND 


The Wm. Schluderberg-T. J. KurdleCo. 


Meat Packers Baltimore, Md. 

















= 


“Ye)-1, 148 


PORK, BEEF NSS FOOD Z AUS 


and VEAL A Full Line of Fresh and Dry Sausage. Minnesota 








J} 























St. Louis Independent Packing Co. 


Mixed Cars Beef, Pork, Sausage & Provisions 
We own and operate S. L. I. X. Refrigerators and Tank Cars 


Branch House: PITTSBURGH, PA. Main Office and Packing House: ST. LOUIS. 
Eastern Representatives: Boston, C. E. Dorman; New York, L. M. Christian and W. B. Cassell & Co.; Baltimore, W. B. Cassell Co. 


F.G. VOGT & SONS, Inc. phitadeiphia, Pa. 


Packers of Highest Quality Pork Products 
Pure Refined Lard: VOSCO and VALIANT Brands 


us, ARNOLD. BROS. 
<0. > "AND. Packers 
<a SAUSAGE 656-666 West Randolph St., Chicago 


EASTER BRAND 


Meat Food Products 
25 Metcalf St. THE DANAHY PACKING CO. Buffalo, N. Y. 
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United Dressed Beef Company 
J.J. Harrington & Company 


CITY DRESSED BEEF, LAMB AND VEAL 
Packer Hides, Oleo Oils, Stearine, Cracklings, 


Stock Food, Tallows, Horns, and Cattle 
Switches, Pulled Wool and Pickled Skins 

















rine AVE. AND EAST RIVER NEW Y © RK Cc ITY TELEPHONE MURRAY HILL 2300 
George Kern, Inc. —_ Wh oleate Brovisioners 
Mesrufacturers of NEW YORK CI 


High Grade Bologna, Sausages, Hams, Bacon, Pure Lard 















J. TT. McMILLAN COMPANY, St. Paul Minn. 
PACKERS AND PROVISION DEALERS 
Write or wire us when you wish to buy the finest quality of Lard or S. P. Meats 















HEIL PACKING Co. 


ST. LOUIS 
Complete Line of Pork Products Hams, Bacon, Lard 














CONSOLIDATED DRESSED BEEF CO., senso nen su. PHILADELPHIA 


CAR LOTS SHIPPED TO ANY PART OF THE U. S. 


We Invite New York and New Jersey butchers to visit us. Philadelphia is only two hours from New Yerk 
















EAST SIDE PACKING COQO., East St. Louis, Ill. 


Pork and Beef Packers 
EXPORTERS AND SHIPPERS OF STRAIGHT AND MIXED CAR LOADS OF BEEF AND PROVISIONS. 
F. C. ROGERS, 431 W. 14th St., New York City; 267 N. Front St., Philadelphia, Pa., Representative 















CORKRAN, HILL & CO. 
BEEF AND PORK PACKERS 


Dressed Beef, Butter, Cheese, Eggs and Butterine 
PACKING HOUSE AND GENERAL OFFICES, Union Stock Yards, BALTIMORE, MD. City Market 221-27 S. Howard St. 















i 

















A a. SX 2% - wm 
UR py ot ang, a Vin fi re om me a 
shOsegIg! Pe Kee 
br SES EVE EEE SES 24 


Pork Packers 
Manufacturers of High Grade Sausage 
Underfoood Brand Chicago, U.S. A. : 
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atanabane DOLD PACKING CO. 


Packers and Provisioners 


HAMS AND BACON 
WHITE ROSE PURE LARD 











A Full Line of Packing House Products 
Animal, Poultry Foods and Fertilizer 


Buffalo Wichita Omaha — Liverpool 








ASK THEM! 


}| ONE HUNDRED of the leading packers | 
.| and wholesalers of the Middle West, East |§ 
ew} and South are selling HAMMOND’S Wiis 


MISTLETOE — KO- KO 


and other brands of 
Oleomargarine 


Let us refer you to some of them—they can tell you 
interesting things about the possibilities of our line 























The G. H. Hammond Co. CHICAGO, ILL. 
, : oe 
Paradise Theurer-Norton Provision 
Brand Company 
Hams Bacon Lard ceveanD Packers © omo 





“WHITE LILY BRAND HAMS AND BACON 


“Try ’em—they’re different’’ 
DUNLEVY-FRANKLIN COMPANY, PITTSBURG, :PA. 
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ESTABLISHED 1884 


Dry Salt Meats 
Green Meats 
Sweet Pickled Meats 





MILLER & HART, Chicago 


Drennan Packing Ca. 


PORK PACKERS 
Quality Our Hobby 


Write or Wire Us for Prices 
Cor. Thirty-Ninth St. vu. Ss. YARDS 
and Normal Ave. Cc H I CA G oO 

















FIDELITY 


BRANDS OF 
HAMS BACON 
LARD 


SAUSAGE 
SURELY SATISFY 
PIGS’ FEET in glass jars 
Wonderful Sellers 

Made by 


T. M. SINCLAIR & CO., Ltd. 
Cedar Rapids, Iowa 


BRANCH HOUSES— 
520 Westchester Ave. 81 South Market St. 





From the very Center of the 
Hog Belt of Iowa 


Located as we are, in the center of the corn end 
hog belt of Iowa, enables us to put into 





Tee A 


Deckers 
WOWANL 
Pork Products 
that tenderness and flavor for which 
Towa Porkers have become worid-fi 








em 
| 
+ ‘ 


a. (i. | Weal nara from cial baer 
oa “a Ne il JACOB E. DECKER & SONS 
MIM Hs i cncsecasches wate 

















GUGGENHEIM BROS. 


CHICAGO, ILL. U. S. YARDS 


Dressed Beef 


High Grade Boneless Beef Cuts—Sausage Materials and Beef Hams 
BARREL BEEF — CASINGS, ETC. 


—Export— 














New York m, Mass, 
Portland, Ore. Seattle, Wash. 
: QUALITY SERVICE 


Sausage Meats, Beef 
Cuts and Choice 
Dried Beef 


HARRY 
MANASTER & BRO. 
1018-1032 West 37th Street 


U. S. Yards 
CHICAGO, ILL. 





[oR Da GREENWALD PACKING CORPORATION 
fe Es, BALTIMORE, MD. 
Dependable Brand Products 


Beef Lamb Veal 


Sausage 
Cooked Hams Chipped Beef Lard 


Cooked Tongues 














eee 


1737-16815 LaRRABEE STREET, 











Tee PHONE 





@RIVATE EXCHA noe 

















NORTH PACKING & PROVISION CO. 
MANUFACTURERS NORTH STAR BRAND PORK PRODUCTS 


Packers, Jobbers and Exporters of Provisions 


New York Office Boston Store General Office and Packing Houses 


444 PRODUCE EXCHANGE 87 SOUTH MARKET STREET SOMMERVILLE, MASS. 








C.F. Vissman & Co., Ine. 
Louisville, Ky. 
Dressed Beef 
Derby Brand 

Hams 
Bacon 
Lard 
Straight and Mixed Cars 


Green or Cured Meats 





HATELY BROTHERS COMPANY 


CHICAGO 
PURE LARD AND MEATS FOR EXPORT 

















A. H. March Packing Co. 
Pork Packers 


ASK FOR THE Celebrated Diamond A. H. M. Brand 
Hams, Bacon and Lard Known Since 1873 BRIDGEPORT, PA. 
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Choice City Dressed Pork Products 


UR city dressed pork products include all Fresh Pork Cuts, Boiled Ham, 


Sausage, Supreme Ham and Bacon. For high uniform quality, these 
products are excelled by none. 


JOSEPH STERN & SONS 


Branch of the North American Provision Company 
616 West 40th Street, New York City 























The Rath Packing Co., Waterloo, lowa 
Pork and Beef Packers 


BLACKHAWK HAMS AND BACON STRAIGHT AND MIXED CARS OF PACKING HOUSE PRODUCTS 


The Cudahy Packing Company U.S.A. 


CHICAGO OMAHA KANSAS CITY SIOUX CITY LOS ANGELES SALT LAKE WICHITA 


Puritan Hams—Bacon—Lard 


JOHN J. FELIN & CO., Inc.“ paitavevrata 
PORK AND BEEF PACKERS AND SAUSAGE MANUFACTURERS 
PHILADELPHIA SCRAPPLE IN SEASON 


NEW YORK BRANCH, 407-9 W. 13th STREET 


1874 BOYD, LUNHAM & CO. 
PACKERS and LARD REFINERS 
208 So. pg Street CHICAGO, ILL. de ne 95> 


Union Stock Yards 




















1925 








The Independent Packing Company 


Forget-Me-Not Union Stock Yards, Chicago Manufacturers of 
Brand Beef and Pork Packers and Provisioners Curers of Finest and Select Brands  gaysages and Specialties 
PURE LARD HAMS AND BACON 


of all kinds 
Branch Offices—Produce Exchange, New York; 113 State Street, Boston; 31 North John Street, Liverpool, England 








The J. & F. Schroth | FOUNTAIN Carload Shippers of 
Packing Co. 1871 BRAND 1925 Green, Sweet Pickle and 


Cincinnati, Ohio PRODUCTS Dry Salt Meats 
K R E Y Pork packers SI. LOUIS, U. S. A. K R E; 7. 


X-RAY BRAND—HAMS-BACON-LARD 
EXPORTERS-SHIPPERS of MIXED CARS-PORK, BEEF & PROVISIONS, FANCY SAUSAGE 


Cable Address: KREY, St. Louis. Eastern Representatives: Boston, J. R. POOLE CO. 


perrot Sullivan Packing Company osicnican 


PRODUCERS OF 


Cadillac Hams Bacon Sausage Lard 


CARLOAD SHIPPERS OF DRY SALT, GREEN AND PICKLED MEATS 


PITTSBURGH PROVISION & PACKING CO., oo pitscuncuiTe 
BEEF AND PORK PACKERS 


Oleo Oils, Oleo Stearine, Tallow, Greases, Beef Casings, Fertilizers, etc. 
Crescent Brand Hams, Lard, Breakfast Bacon A! Our Products are U. 8. Government Inspected 
THE CELEBRATED BRAND IRISH HAMS AND BREAKFAST BACON 
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CONRON BROS. 
COMPANY 


One of Greater New York’s 
Largest Distributors of 


Dressed Meats 
Provisions 


Dressed Poultry, 
Butter, Eggs, Etc. 


Railroad facilities for unloading cars 
directly into our houses 


If You Are Shipping the Goods We 
Handle Get in Touch With Us 


Manufacturers of 


High Grade Provisions 


Under U. 8S. Government Supervision 
U. 8. Inspection No. 1009 


Ridgefield Brand 


Ham, Bacon, Sausages and Lard 


Packing House: 
643 to 645 Brook Avenue, Bronx 


West Harlem Market: 
12th Ave. & 13ist St., Manhattan 


Gansevoort Market: 
10th Ave., 13th to 14th S8ts., 
Manhattan 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St., Manhattan 


Fort Greene Market: 
188-191 Ft. Greene Place, Brooklyn 


General Offices: 
40 Tenth Ave., New York 


Wilmington Provision Co. 
Wilmington, Delaware | 


Slaughterers of 





Manufacturers of 
Fine Sausage 


U. S. Government Inspection 











KINGAN &Co. 


PORK and BEEF 
PACKERS 


Producers of the Celebrated 


**RELIABLE”’ 


Brand 
HAMS—BACON—LARD 


Main Plant at 
INDIANAPOLIS, 
Branches at 

PHILADELPHIA, =. 
HARRISBURG, P 
PITTSBURGH, Pa. 
BALTIMORE, MD. 
WASHINGTON, D. @. 
SAN FRANGISGO 
LOS ANGELES 





INDIANA 








Boneless Beef and Veal 
BARREL 
LOTS LOTS 





742-44 W. 45th Street 
CHICAGO 


Quality 


Price Service 

















The 


Columbus Packing 
Company 





Pork& Beef Packers 


Columbus, Ohio 
Seven Schenk Bros., Managers 


Oscar Mayer & Co. 
Packers 


HAMS - BACON 
LARD - SAUSAGES 


**Unusually Good’’ 


Chicago Washington Madison 
New York Boston Milwaukee 








T. T. KEANE CO. 


Washington 
Dressed Beef 


Hotel Supplies: 
618 Pena Ave., ¥. W. 


General Offices: 
619-681 B. St., HN. W. 


Washington, D. C. 


Abattoir, Bennings, D. C. 








High Grade Provisions, Sausages, 
Bolognas, Pickled and Smoked Meats 


Real Sausage Co. 


2710, 2712, 2714 Poplar Avenue 


Chicago, Ill. 


Telephone Victory 72006 
Private Exchange 
all Departments 








CONSOLIDATED RENDERING COMPANY 


40 North Market Street 


MANUFACTURES TALLOW, GREASE, OLEO OIL AND STEARINE 
SKINS, PELTS, WOOL AND FURS 


DEALERS IN HIDES, 


Boston, Mass. 

















ESTABLISHED 1845 


TheLayton Company 


Pork Packers & Curers 
of Choice Selected 


Hams and Bacon 


and Renderers of 
Guaranteed Pure Lard 
Quality Our Hobby for 79 Years 
Milwaukee, Wisconsin. 


EMIL KOHN, Inc. sew Fone‘ . 


Ship us a small Consignment and see 
how much better you can do. Results 
Talk! Information gladly furnished. 


Calfskins 


Caledonia 0113-0124 














Te (neal ronson Co 
FINE PROVISIONS 








J. M. Denholm Bros. & Co. 
Beef and Pork Packers 
Manufacturers of the Famous Keystone 


Hams, Bacon and Lard 


PITTSBURGH, PA. 
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- JOHN MORRELL & Co. —— **None Better 
hii an inthe Country” 


“MORRELL’S PRIDE” MEATS 


Sausage—Canned Food Products—Mince Meat 
“Red Letter” and “Snow Cap” Brands Lard 


FRESH BEEF, PORK, VEAL, MUTTON, ETC. 
Ottumwa, Iowa Sioux Falls, S. D. 














Shafer & Cau 


Pork Lombard St. from Sth to 8th 
Packers BALTIMORE, MD. 
Howard R. Smith, President 








La >. 








The E. KAHN’S SONS CO, 


N. Y. Beef and Pork Packers 





Utica, 























ha A S 99 
merican Beauty 
A 
RBOGAST & BASTIAN COMPANY || jam Bacon Lard 
CATTLE, HOGS, SHEEP AND CALVES . 
MEAT PACKERS and PROVISION DEALERS Car-load shippers of 
U. S. GOVERNMENT INSPECTION pce PA. Fresh Dressed Beef 
° d Calves 
John P. Squire & Company nals 
Established 1862 : Send us your inquiries 
NEW YORK OFFICE id bbe a F cob ic seed PACKING HOUSES Cincinnati, Ohio 
211 Produce Exchange BOSTON, MASS. Cambridge, Mass. 








CHICAGO PACKING COMPANY, Packers 


_ Union Stock Yards, Chicago, Il. 
Beef Department in personal charge of GEORGE COOK 


"ans  O€oStahls 
Frankfurters De li Ci ous! / 


Cc d Beef Boiled H 
Head Cheese Meat Loaf "Ready toEat Meata” 


Tongue, Bacon, Bolognas Delicatessens—Meat Markets—Food Shops Served 
8rd AVE. AT 12%th ST., NEW YORK 


J. S. HOFFMAN COMPANY, Inc. 


EXPORTERS — IMPORTERS 


CHEESE - SAUSAGE =- CANNED MEATS 


CHICAGO WE HAVE BUILT OUR REPUTATION ON:—QUALITY AND PRICE NEW YORK 


























sig LOUIS PFAELZER & SONS, Inc. oT 


UNION STOCK YARDS, CHICAGO, ILL. 








SREY AEE EEE wowesmcana exronr 335, SEsP'NE poems Mons 
Cc. A. Burnette Co. Qualit 
827-839 W. 22nd St., Chicago, Ill. Sausage Material, Beef Hams 








Car or Barrel Lots Solicited Beef Cuts, All Grades 
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Cross, 
Roy, 
Eberhart 
& Harris 


Postal Telegraph Building 


CHICAGO, ILL. 


Brokers 


Established 1893 


Provision Dept. 


Handled by practical men in packing- 
house buying and selling. 


A. E. Cross Lacy J. Lee 
E. L. Roy Z. K. Waldron 
A. L. Eberhart E. L. Hicks, Jr. 


Grain Dept. 
Siebel C. Harris 
Specializes on “Hedging” and 
“Spreading” business. 
MEMBERS: 


Chicago Board of Trade 
Minneapolis Chamber of recameeanad 
Winnipes Grain Ex: 

New York Produce Ex 

Duluth Board of Trade 


OWNERS AND OPERATORS OF 


White City Provision Co. 


A modern curing and storage warehouse 


to Henry Jay: 


being 8 to 10 grammes. 
about 0.7 grammes per kilo. 


kilo of ash.” 


stituent of many plants.” 


Chicago 


BORIC ACID 


A natural ingredient of many fruits and vegetables 
The distribution of Boric Acid in Nature is comparatively unlimited. According 


“The ash of wine contains.4.7 to 16.5 grammes per kilo of Boric Acid, the average 
The quantity of Boric Acid in the ash of vine leaves is only 


“The ash of fruits, whether of the flesh or of the stone, is rich in Boric Acid, the 
proportion of Boric Acid varying between 1.50 and 6.40 grammes per kilo of ash. 
“The same can be said of the fucus, plantain leaves, wormwood tops, chrysanthe- 
mum flowers, onions, the amount varying from 2.10 grammes to 4.60 grammes per 


Leibrich says that “Boric Acid is not only non-poisonous; it is a normal con- 


The above demonstrates that Boric Acid is consumed in eating these fruits 
and vegetables without injury to the human system. 


PACIFIC COAST BORAX COMPANY 


100 William St. 
NEW YORK 


Wilmington, Calif. 








ARTHUR DYER 


BROKER 
318-320 Produce Exchange 
New York, N. Y. 


Specialties: All packing house product; all 
canned goods, 
©odes: Armsby’s Cross, 
Territory Covered: New York City anid ad- 
jacent. 
erences: Anyone and everyone who knows 
me; Battery Park National Bank. 
Bstablished twenty years and, like Johnnie 
Walker, still going strong. On the base for 
more business of the straight, clean-hitting 
style. No curves or spit balls or anything 
of that sort. 


MASON HARKER COo., 


“Cincinnati Tallow ad Grease Exchange” 
Brokers 
Tallow, Grease, Soap Oils, Glycerine 


rrels, Drums 
Offerings and inquiries solicited. 





Classified Advertisements. 





Plants for Sale 























Fred B. Carter 


BROKER 


Packing House Products 


24 Se. Delaware Ave. 
Philadelphia, Penna. 


Chas. D. Kouterick 


BUYERS and SELLERS 


Cracklings Tallows 
Tankage Blood 
Greases Bones 


23 Beaver Street 
New York 


Retail Meat & Grocery Business 

For sale, retail meat and grocery busi- 
ness at Douglas, Ariz. Established over 
twenty years. First-class fixtures. Present 
owner going out of retail business. FS- 
840, The mane | Provisioner, Old Colony 
Bidg., Chicago, I 








Meat Market 


For sale, first-class meat market in the 
business center of Davenport, Iowa. Long 
established and doing good business Will 
sell cheap if taken at once. Good opportunity 
for some one. FS-833, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 











VINCENT & CO., INC. 


Brokers 
Specializing Carload Lots 
Packinghouse Products 


Wire us your o 


fferings 
JACKSONVILLE, FLA. 








Do you make Sausage? 


DAILY IMPORT DATA 
SEMLWEEKLY MARKETS } ON CASINGS 


Published by Manifests Service Co., 
P. 0. Box 1250, City Hall Sta., New York City. 


Cable Address BYDUCTSCO. 
Packing House By-Products Co., Inc. 
40 Rector Street, New York 
Tallow, Grease, Hair, Horns, 
Hoofs, Bones, Tankage, 
Rough Ammoniates 


Modern Sausage Factory 
Money making, modern sausage fac- 
tory, with wonderful future, for salé at a 
very reasonable price. O. F. Rustad, 
Sherman Hotel, St. Paul, Minn. 




















E. W. SKIPWORTH 


TRAFFIC sc 


Analyzed — Packers Ev- 
erywhere are Satisfied 
912-914 Webster Bldg. 
“Across from the Board” 


Clients 
CHICAGO 


H.C. ZAUN 


PORK AND BEEF PRODUCTS 


Consignments Receive Prompt Attention 
410 PRODUCE EXCHANGE NEW YORE 


Plant for Sale or Lease 
Completely equipped packing plant in 
perfect condition, ready to operate; 35 
miles from St. Paul. Write W. H. Casey, 
New Richmond, Wis. 

















JAMES KNOWLES 
Broker 
Provisions and all 
Packing House Products 
20 Blackstone St. BOSTON cross Code 





WIRE PHONE 


D. GECK, Inc. 

80 Maiden Lane, NEW YORK Phone John 1519 
We intend to become the largest handlers otf 
CRACKLINGS AND TANKAGE 
TALLOWS AND GREASES 
in these United States. Watch us grow. 


Sausage Factory 

For quick sale, modern and complete sausage 
factory, 25,000 Ibs. weekly. Ice machines, coolers, 
low labor cost. Doing nice meat and provision 
business. Quick freight service from Chicago. 
Terms, cash. Real bargain. Lease on building may 
be negotiated. Moderate amount cash. Supply ref- 
erences in writing. FS-838, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 











W. P. Battle & Co. 


Cotton Seed Products 
57 & 58 PORTER BLDG. 
Memphis, Tenn. 














Meat Market 


For sale, finest equipped meat market 
with largest retail trade in the city of 
Albany, N. Y. Inquire of A. Stern, 36 
State Street, Albany, N. Y. 
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accompany order. 


WANTED AND FOR SALE | 


Advertisements under this head $2.00 per inch per insertion. Remittance must 








Plants for Sale 


Equipment for Sale 





Positions Wanted 








_ Wholesale Produce House 


For sale, produce house, fully equipped. Le- 
cated in heart of Minneapolis wholesale dis- 
trict. Equipment consists of 10-ton York ice 
machine, 15 steel poultry batteries and all 
other equipment necessary for operating large 
business, Three floors and full basement, ap- 
proximately 15,000 square feet of floor. Best 
refrigerator in town. Have ten years lease 
with an option on buying property at very 
small figure. Give this your attention if in- 
terested. It will be worth your while. For 
further particulars wire or write A. L. Gainer, 
3410 Third Ave., South, Minneapolis, Minn. 


Freezing Tanks 
Freezing tanks for sale; 15-ton raw 
water tank, $2,500; 10-ton raw water 
tank, $1,500. Used three months, Charles 
Jacobowitz, 1382 Niagara Street, Buffalo, 


. . 








Position as Manager 
Inedible rendering superintendent de- 
sires position as manager. If you want a 
go-getter who can bring results, answer 
this ad. W-852, The National Provisioner, 
Old Colony Bldg., Chicago. 








Pork Packing Machinery 


For sale, Enterprise chopper, No. 166, com- 
plete with knives and plates, also pigs’ foot 
cleaner, both in good condition. New Ethmoid 
bone and tooth remover in perfect condition. 
FS-844, The National Provisioner, 15 Park 
Row, New York City. 











Middle West Plant 


For sale, well established packing plant, 
doing large business, Located in middle 
west; best live stock producing state. All 
latest equipments in machinery and cold 
storage. Good land to produce hay and corn; 
plenty of water. Near two railroads with 
best shipping facilities. Great future for 
men who know live stock and butchers’ bus- 
iness. Present owners wish to retire. FS-847, 
The National Provisioner, Old Colony Bldg., 
Chicago, Il, 


Rendering Tanks 


For sale, two new jacketed (staybolted) 
rendering tanks, 3’6”’ diameter by 11/0” long, 
concave head with 11”%x15” manhole, cone 
bottom with drop door, $500 each, F. O. B. 
Jersey City, FS-722, The National Provisioner, 
15 Park Row, New York. 


Wants a Foreman’s Position 


Position wanted as foreman. Have had 15 
years experience in hog killing and cutting 
departments. Practical in all details of eco- 
nomical production and up-to-date systems. 
Capable of taking charge of any size hog 
killing and cutting department. W-850, The 
National Provisioner, Old Colony Bldg., Chi- 
cago, Ill, 














Lard Roll, Press and Hasher 


For sale, Brecht double lard roll complete 
with pressure pump and all fittings; two new 
500-ton Hydraulic Press Mfg. Co., tankage 
presses; oné Jumbo lard hasher attached to 
75 H.P. motor. All equipment in first-class 
condition. Acme Oil Corporation, 189 North 
Clark Street, Chicago, Ill, 


Capable Office Manager 


Capable packinghouse office manager and pur- 
chasing agent, age 35, wants position. Can in- 
Stall practical systems. -Will consider $300 per 
month with growing concern, where conscientious 
services are appreciated. W-853, The National 
Provisioner, Old Colony Bldg., Chicago, Il, 











Sales Manager 


Experienced sales manager open April Ist. 
Branch house and car route experience, Al 
reference. Middle west or southern connec- 
tion preferred. W-854, The National Pro- 
visioner, Old Colony Bldg., Chicago, Ill. 





For Sale 


Business Opportunities 











Pork Tenderloins 


For sale, pork tenderloins. 
Always on hand. Prices on 
request. Bernard S. Pincus, 
454 North American Street, 
Philadelphia, Pa. 


Chance for Packer with Capital 


Old established packing company in Pa- 
cific Northwest, splendidly equipped with 
new and modern plant and U. S. govern- 
ment inspection, with fine territory for 
raw material and finished product, could 
use $100,000 to $150,000 for expansion 
purposes. Executive position could be ar- 
ranged for competent party with required 
capital. W-792, The National Provisioner, 
15 Park Row, New York City. 


Opening for Superintendent? 


Position wanted, as superiftendent in small 
or medium-sized packing house, Thoroughly 
practical, with all details in economical pro- 
duction such as hog killing and cutting, cur- 
ing, beef killing and by-products. Very suc- 
cessful packinghouse record. W-841, The Na- 
=r Provisioner, Old Colony Bidg., Chicago, 
Ill. 














Equipment for Sale 


Men Wanted 








° . 
Viscera Inspection Table 

For sale, at bargain, one viscera inspection 
table. Used only two weeks. Capacity one 
hundred to three hundred hogs per hour, Me- 
chanical Manufacturing Co. make. Guaran- 
teed as good as new. Milner Provision Co., 
frankfort, Indiana. 





Salesman Wanted 


Wanted, a salesman, experienced in pro- 
vision trade to sell imported bacon in New 
York City. Reply fully, stating age, experi- 
ence and qualifications. W-851, The National 
Provisioner, 15 Park Row, New York City. 


By-Product Executive 


Sales manager with 15 years experience 
with big and small packers in manufacture 
and sale of animal and poultry protein 
feeds; fertilizer, and manipulation of raw 
materials through most profitable chan- 
nels. “Also familiar with tallows, greases, 
bones, hair, glue, glue stocks, sausage cas- 
ings, etc. Age 35; married. Now em- 
ployed but considering change for per- 
sonal reasons. Best references. W-839, 
The National Provisioner, Old Colony 
Bidg., Chicago, IIl. 














Rendering Tank 


For sale, one new rendering tank, 5’x8’, 
3-in. shell, %-in inverted head, %-in,. cone 
18-in. deep flanged for 10-in. valve, 11x15-in. 
manhole, 3 draw-off flanges. $400.00 f. 0. b. 
car. Henry Fischer Packing Co., Louisville, 
Ky. 








District Sales Manager 


Wanted, several experienced salesmen with 
more than the average sales ability as district 
sales managers for Jim Vaughan, The New 
Electric Meat Cutter. Vaughan Company, 
730-40 N. Franklin Street, Chicago, IIl. 











The National Provisioner Classified Ads bring quick results! 


Packing Plant Executive 

Wanted, to hear from packer who can 
place in his organization, a practical all- 
around packing house man with Al ref- 
erences as to ability and character. Ex- 
perienced plant operator, sales manager 
and live stock buyer, having had his train- 
ing in small and medium sized plants. 
Can handle men and effect economies. At 
present in charge of plant, but wishes to 
make change. W-837, The National Pro- 
visioner, 15 Park Row, New York City. 














Read the Classified Ads. 

















J 
The Wilson 
No. 14 
Bone 
Crusher 


for Fertilizer 
Manufacturers 





A very durable machine to be 
used with the 


Dry Rendering Process 


to crush beef scrap, crack- 
lings, dry and green bone. 


Capacity 10,000 to 14,000 Ibs. per hour, 


weight 3,000 Ibs., 30 horse power also 
smaller sizes. 


Write for catalog and prices 


Easton Engineering & Machine Co, 
Successor to Wilson Brothers 
North Delaware Drive 


EASTON, PA., U. S. A. 
Dept. N 











STOKERS 


Builders of Mechanical Stokers 
for 36 years 
Sales and Service Offices 


in All Principal Cities 
Address Nearest Office 


Westinghouse Electric @ Mfg. Co. 
So. Philadelphia Works, Philadelphia, Pa. 


ESTINGHOUSE 
ELECTRIC 








SCRAP 


PRESS 


60 to 900 Tons 





At the top in Quality 
At the Bottom in Price 
Ask us about them 
Dunning & Boschert Press Co.,Inc 
362 West Water St., Syracuse, N.Y.,U.S.A 
Established 1872 











DRYERS--EVAPORATORS--PRESSES 
RENDERING TANKS AND 
BY-PRODUCT MACHINERY 
THE AMERICAN BY-PRODUCTS MACHINERY CO. 


26 Cortlandt St., New York 














THE NATIONAL PROVISIONER March 14, 1925. 


Grinds Cracklings 
and Expeller Cake 


“Have 3 Williams hammer mills grinding bones, 
tankage, chicken feed, also cracklings before 
-_—, to expellers, and can highly recommend 


M. L. Shoemaker & Co., 
Philadelphia, Pa. 


The ease with which the patented ham- 
mers cut through tough material has made the 
“*825"’ the standard grinder for cracklings, ex- 
peller cake and other dry rendered by-products. 
Endorsements like the above and installations 
in America's largest plants prove the value of 
these patented hammers. Wilson & Oo. now 
use six. Write for data on the ‘ 
“‘Mogul”’ for heads, carcasses, 
meat cake. 


Williams Patent Crusher & Pulv. Co. 


2708 N. 9th St., St. Louis, Mo. 


CHICAGO 
37 W. Van Buren &t. 







entrails 


SAN FRKANCISCO 
415 Sth St. 








STURTEVANT 


Macerator and Grinder 


FOR 
Bones and Carcasses, 
Butchers and Packers Refuse, 
Dry or Wet Rendering, 
Cracklings, Scrap, Tankage, 
Dry and Green Bone, 
Expeller Cake. 











SPECIAL HAMMERS, CUTTERS AND GRATES to produce maximum outputs. 
“OPEN-DOOR” ACCESSIBILITY—belt driven or direct connected. 
Roller bearings, heat treated shaft, large feed opening. 


USED BY LARGEST PACKERS 
BOSTON, MASS. 














STURTEVANT MILL C0., “scuare 
New Southwark Curb Presses 


Two Column Quick Acting Presses 


Write for Special Bulletin on Curb Presses 


SOUTHWARK 


100 E. South St., 
a Akron, O. 


E 
PHILADELPHIA.PA 





348 8S. Dearborn 
Chicago, Ill. 


434 Washington Ave. 
Philadelphia, Pa. 














BONE CRUSHERS 


for green, dry or junk bone from 

the smallest to the largest pieces 

and reduce them to suitable sizes 
Write for catalog 

STEDMAN’S FOUNDRY & MACHINE WORKS 


Founded 1834 AURORA, INDIANA 
New York Office: The American By-Product 
Machinery oan 26 Courtlandt St. 


Atlanta Office: 
Building, 










ey Hyg Ce. 
District Saies Wien” 
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More Profit in Cracklings . 


Cracklings made in the Anderson Crack- 
ling Expeller contain a higher percentage 
of ammonia and lower percentage of grease, 
and will therefore show a profit of approxi- 
mately $10 per ton over hydraulic-pressed 
cracklings. 


Write for complete information 


Manufactured by 


The V. D. Anderson Co. 
1985 W. 96th Street Cleveland, Ohio 




















International 
Motor Trucks are 
sold and serviced 
through the largest 
company-owne 
truck service 
organization in the 
world. Direct 
company branches 
are located in 105 
cities as follows: 









8. D. 
Ohio 

N. Y. 
Tex. 


Md. 
Ala. 
-D. 


Iowa 
Cc 


Tenn. 


Iowa 


W. Va. 


Three great fac- 
tories are devoted 
exclusively to the 
manufacture of 
International 
Trucks. A corps of 
factory-trained 
Road-Engineers 
inspect regularly 
and without charge 
all Internationals 
in service. 
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Plain Every-Day Hauling 


The job of a motor truck is to haul loads in all seasons and to go 
on doing it for years. After you have invested in trucks, the less 
you hear about them—except good words from your accounting 
department, your customers, and your drivers—the better. You 
want consistent low-cost hauling. 


Motor trucks lead hard lives. It is not easy to build trucks 
that stand the gaff, but they are easy for you to find—in Inter- 
nationals. Thousands of firms whose hauling needs are as in- 
sistent as yours are proving it to their complete satisfaction. 


International Motor Trucks are the products of twenty years 
automotive experience. You will find the result of that long 
experience in the sound principles of design and in every me- 
chanical detail of International Trucks. And there are other 
factors in what International offers you; go outside of the truck 
itself and give a thought to the matchless service outlined in 
the column at the left. Is assurance of dependable service, near 
at your hand, also a part of what you ask of a truck? 


International Heavy-Duty Trucks are built in 3,000, 4,000, 6,000, 9,000 and 

10,000-pound maximum capacities with bodies to meet every requirement. 

There is also a sturdy Speed Truck for loads up to 2,000 pounds. Upon 

request we will gladly supply you with names of International owners in your 

own line of business and the address of the nearest showroom where the full 
line of new models is on display. 


INTERNATIONAL HARVESTER COMPANY 


606 So. Michigan Ave. 9f America Chicago, IIL. 


INTERNATIONAL 
H R 


FOR LOW-COST HAULING 


March 14, 1925. 





March 14, 1925. 
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“HOGS” 


That’s what they are—not grinders, but— 


“HOGS” 


Entirely a new idea a year ago, but now in successful operation in a number of 


houses. 


Several Packers have already ordered the second and third machine. 





The Mitts & Merrill No. 372 Hog with flywheel unit. 


This Machine Solves the Condemned Carcass and Dead Animal Problem 


(Patented.) 


The four sizes will handle anything from shop fats or cracklings 
to a whole Beef, Horse or Hog carcass 


No. 15—CRD Will grind shop fats, small hogs, and % Beef Carcasses 


No. 15—CRE Will grind shop fats, hogs, 
No. 25—CRE Will grind shop fats, hogs, 
No. 25—CRF Will grind shop fats, hogs, 


This Hog was designed for grinding into a fine and uni- 
form product suitable for rendering and dry rendering pur- 
poses, shop fat and bones of any size that may be fed into 
the spout opening. When equipped with flywheel unit it 
will also readily handle carcasses up to the full width of the 
spout. The Hog will also reduce cracklings up to the full 
width of the spout, 10” to 12” in thickness, and produce 
without regrinding a product approximately 50 per cent 
seven mesh, suitable for poultry food. 


The principle of the Hog is very similar to that of an Alli- 
gator Shear as used in junk yards for cutting metal. There 
are four shear blades made from 114” x 6” stock that extend 


and 4% Beef Carcasses 
and 14 Beef Carcasses 
and whole Beef Carcasses 


across the full face of the cylinder. These blades are offset 
so as to give a shear of 214” in their length. These blades 
shear against four stationary blades located around the 
lower half of the cylinder in the frame. Therefore, meat 
scrap and bones are cut and recut a number of times before 
being discharged at the rear of the machine. 


A safety device consisting of a series of swing doors 5” 
wide is located in the feed spout of the Hog. These swing 
doors are held in place by iron struts. In event of large 
pieces of metal being thrown into the Hog the swing door 
at the point where the first rotary shear blade comes in con- 
tact with the metal is forced open, breaking the strut. 


Further particulars on request. 











THE MECHANICAL MANUFACTURING COMPANY 


“If It’s for the Packinghouse—We Make It” 





Pershing Road and Loomis St., CHICAGO, ILL. 
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ABOVE: The impressive panorama of busy, 


down-town Atlanta. 


AT LEFT: The Swift & Company 
branch house in Atlanta. 


Atlanta is Typical of the New South 


The South is becoming every day more thoroughly industrial- 
ized, the population concentrating in the big cities. Atlanta, inthe 
heart of the cotton country, is a typical city of the “Dixie” of the 


present. 


In recognition of the possibilities of this region, Swift & Company 
has for along time maintained a branch house in Atlanta, serving 
the needs of the community as other communities the nation over 
are served by five hundred such branches. 


a 


Pride Washing Powder isa 
daily requirement of the pack- 
ing plants in the Atlanta district, 
and they obtain it quickly and 
easily from the local Swift 
service station. Such users of 
Pride Washing Powder for 
large-scale cleaning up pur- 
poses know that no other agent 











4 


does the work so well, so quick- 
ly, or sO economically. 

What is true of Atlanta is 
true of the vicinity in which your 
packing plant is located. The 
same high quality product, 
backed by the same incompar- 
able service, is yours as you 
want it. 


Order a trial barrel of Pride Wash- 
ing Powder from your local Swift & 
Company branch house today. 


Pride Washing Powder 


for all packing house cleaning 


Swift & Company 


Soap Department 
Chicago 
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